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Mr. / asks: 


Whe Do Voi 
Ina tlour? 


UNIFORMITY! a 


SAY 1,000 LEADING BAKERS 
IN INDUSTRY-WIDE SURVEY 


BEST-OF -THE-CROP 
WHEAT SELECTION 


International wheat experts 
scout the wheat fields from plant 
ing to harvest for the pick of the 
crop. Another reason why Inter 
national’s “Bakery Proved” 
Flour is uniform 








VELVET 


Cs Say ems a 





be mene 





AAA AY 





RIGID LABORATORY CONTROL 


Every known scientific control 
is used in International labora 











tories to assure you absolutely 


uniform, top-quality baking. 


“Naturally,” said Mr. I, the International Man, 





} “uniformity is the quality every baker wants most in a flour, 








for that means unvarying shop performance and production of 











top-quality baked goods . . . day in and day out. 
“'That’s why International's full line of ‘Bakery-Proved’ 




















Flours is setting new standards for the entire industry. Inter- 





tr : national Flours are milled to assure absolute uniformity that 
PROVED FOR BAKERY PROFIT 

Uniform baked goods keep old 
customers, win new ones. Inter 
national’s “Bakery: Proved “Remember, there’s an International ‘Bakery-Proved’ REQUIREMENT 
Flours keep production costs : 

down, profits up for you 


gives you smooth running shop production . . . cuts ingredient T'S MILLED 


waste, eliminates nerve-wrangling uncertainties. 1} FOR EACH SHOP 


Flour just right for each of your particular requirements . . . 
designed to produce baked goods that build profit for you.” 








MAKE THIS SIMPLE TEST! 


mn ~eee 
For just 30 days compore production results & ae 
—and production costs—of International BAKERY PROVED niernat 
with any flour you have ever used. Prove to g 
yourself that International is your best guar M | l L j N G C O M p A ? y 


GENERAL OFFICES: MINNEAPOLIS 1, MINNESOTA 


antee for uniform, profit-plus baking 
' 
; 


| 
i 








THE NORTHWESTERN MILLER 


You brought him back alive... 


Out of every 100 wounded American service- 
men who reach the most forward hospitals in 
Korea, 97 are being saved. ~ 

If that sounds like a statistic, remember that 
it’s based on flesh—and blood. Your blood. 
Among the 97 that your blood can bring back 
are such statistics as the tall, skinny kid on the 
block . . . the husband of that woman you met 
in the grocer’s . . . or someone with the same 
mail address as yours... 

Today, your Armed Forces are short 300,000 
pints of blood a month. Precious reserves of 
blood and plasma are vanishing at a desperate- 
ly dangerous rate. 


We tell you this because we don’t think you 


have to be coaxed or coerced into giving blood; 
We think that you just haven’t realized how 
serious the situation is. 


So make your date today. And keep it! You'll 
find yourself in swell company . . . everyone is 
rolling up his sleeves these days, from the milk- 
man to the mayor. 

Get on line with them now . . . the blood you 
give today saves someone’s life tomorrow! 





ARMED FORCES BLOOD DONOR PROGRAM 


CALL YOUR RED CROSS TODAY! 





CS) What Happened to That Pint of Blood You Were Going to Give? 


Contributed in the public interest by 


PILLSBURY MILLS, INC. 
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Sor] Wis 3 SOUND REASONS 
FOR SPECIFYING 


1. FOR CONVENIENCE— 


Available quickly at any time. 


2. FOR SPEED- 


Disintegrate rapidly, enabling you to meet close produc 
tion schedules. 


3. FOR RELIABILITY— 


Sturdy, satin-finish wafers resist chipping and dusting. 
rhe exceptionally fine particle size of ingredients disperses 
completely throughout the dough. These advantages as- 


sure accurate and uniform enrichment. 


Round Merck Enrichment Wafers conform to minimum 
levels recommended by the Scientific Advisory Committee 
of the American Institute of Baking. Their enrichment 
content is rigidly controlled by Merck—pioneer in the 
research and production of vitamins for almost two 
decades. Ask today for a supply of round Merck Enrich- 
ment Wafers 





MERCK & CO., Inc. 


Manufacturing Chemists 


RAHWAY, NEW JERSEY 


te Canada: MERCK & CO. Limited—Montreat 
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Since most of our flour goes to Bakers, very little 
into family type flour packages, none into prepared 
mixes... it’s no “‘trick”’ at all to see why we always 
appear on the same program with the baker. 


The Beardstown Mills have a smooth way of 
making your production and purchasing troubles 
disappear. There's nothing up the sleeve no 
effort to deceive. It’s all done with ultra-modern 
milling and laboratory facilities plus personal at- 
tention to customer’s requirements by top level 
management. You are invited to “ring up the 
curtain” on the many advantages you derive from 
establishing business relations with us. 


SPRING WHEAT FLOURS 


HARD WHEAT FLOURS 


SOFT WHEAT FLOURS 


“The Beardstown Mills” 


‘ 


“ BEARDSTOWN, ILLINOIS 


2ualily Glours Since 1875 








105 YEARS OF MILLING EXPERIENCE 

PLUS MODERN LABORATORY CONTROL 

ASSURES THE BAKER EXCELLENT RESULTS WITH: 
HUMMER-—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 
BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 
RY E—White - Medium - Dark 


GEORGE URBAN MILLING CO. °°N'Y° 
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| 
You can save money, | 
Mr. Baker. It’s as | 


simple as 1-2-3... 


1. Buy your flourin (( 


(an 
Bemis Cotton Bags. 


2. Clean the emptied 
bags. 
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Bemis is a major 
source of bags for bak- 
ery flour. 








3. Sell the bags for 
home uses. 





Bemis Cotton Flour Bags can usually be re- 
sold for within 4 or 5 cents of the original 
price. You can’t beat that for an economical, 


efficient way to get your flour. 


Bemis 


BEMIS— an American enterprise in business since 1858... 
employing 10,000 men and women in 45 plants, mills and sales 
offices . . . in 28 states, coast to coast. 





It’s easy to make ar- 
rangements for this. 





Women jump at the 
bargain... good fabric 
at 13 less than store 
price. 





Ask your Bemis Man 

for the complete story 
about Bemis Cotton Bags 
for flour. 
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MILLING | 





Perfect Blendi 

a CHL eee 

2. Science and craftsmanship blend perfectly in KELLY’S FAMOUS. Science 
‘i gives us the tools and the know how to do a good milling job. Pride of crafts- 


manship makes sure that every sack of KELLY’S FAMOUS measures up to 
the best that can be made. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat 
under constant Laboratory Control. 











The WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HOTCHINSON, KANSAS 


Grain Storage 1,000,000 Bus 
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FROM THE 
NORTHWESTERN 
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Crete Mills Plans 
WHEAT PICTURES — Three steps in the use of the background, In the picture at the right, Mr. Dubois is 
Stu y 0 a ay $e X-ray technique for detecting interlor weevil damage to shown at the viewer, on which a developed film has been 


wheat are shown in this series of pictures of Donald Du- placed. Damaged kernels are revealed clearly. The X-ray 
® e bois, chief chemist for the Crete (Neb.) Mills, At the left, apparatus is made particularly for this work by the 
in rain ec ion Mr. Dubois is shown at the controls of the X-ray ma- General Electric Co. and is housed in a special darkroom 


chine. The grain sample is on a tray just under the lid built at the mill. X-raying for insect damage was initiated 
CRETE, NEB. One of the new of the machine. The X-ray film is held in a holder on the by Dr. Max Milner of Kansas State College, and the 
. X-ray machines for detecting hidden inside of the lid. In the center picture, the films are going Crete Mills organization helped with others in the 
insect infestation in grain was in into the developing tank. The film cassette is shown in the development of the new X-ray machine. 
talled last week in the milling plant 
¥ of the Crete Mills, Bo L. Johnson 
president of the company, reve aled 
The milling firm pure hased the ma y 
chine to study its application to the 


problem of grain selection, Mr. John 











son said, and after sufficient experi 
ence has been gained in its use, it 
will be employed ino makin millin 





wheat selection for the company 
flour mill 
The machine is one of four manu 


factured by the General Electric Co 
as a result of research done at Kan 
sas State College which showed a 
practical application of X-ray to ex 
amination of internall infested 


wheat. The Crete firm became inter 
ested in the Kansas State exper 
ments and Dr. R. K. Johnson, a prac 

ticing physician who is a member of SCIE NCE TAKES NEW 

the family which owns the mullin ROLE IN 
company, worked out a number of 


an tes CLEAN WHEAT SELECTION 


The X-ray machine specifically de 
signed by the General Electric Co. for lik miller’s or , 
res Yr » 
use in connection with grain inspe« sreat problem In 


avoiding weevil contamination is 





¥) . hidden infestati ae. 
tion Is 22 In. square by 30 in. ta len infestation inside apparently sound wheat berries. N 
and qperates an SEVEN enternatin science offers a new tool—the X-R; . ay pales sa 
current. The Crete Mills has built a 1. " © ay—to rey eal this interior wh at 
special dark room for the machine Gamage. W e al Crete Mills are | terms: ca 
which will be operated by the prod that are t . ‘ are determined to produce bakery Goure 
, » Don at are tops in cleanliness as well as j is 3 = 

ucts control department unde Don ‘ c as in baking quality Vhat’s } 
ald Dubois we are now working with this ne ‘ rindi ars why 

Each film on the machine will ac tion. W don’ x 1 ths new X-Ray technique in wheat selec- 
commodate two wheat samples in its . ‘ . roe have all the answers to its use as yet. It will take s 
14x17-in. size. It is protected against time to pertect the onerati ° : ’ “ - Some 

eratio > ne — — 

leakage and the current is controlled ward in keeni . f - n of this new System. But it is a step for- 
by a safety switch which prevent . eeping Crete Mills Bakery Flours alwavs : | ‘ 
the flow of current to the X-ray tube ot quality. s ” ays at the pinnacle 





until the machine ts closed 


BEN JOHNSON, President, Crete Mills 


—VICTOR FLours— 


VICTOR BAKERS SPECIAL - FLUFFYDOWN 


EIDERDOWN . CHAMPION BAKERS 
DOWNYLIGHT 








Milled from Famous Nebraska Wheat—98% 


: /o of which 
is approved for its milling and baking qualities. 


At CRETE NEBRASKA 
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Wherever your fine product goes, you know it's 
in a premium container when packaged in Chase 
Topmill—the carefully graded burlap of India’s 
better mills. Chase Topmill combines all three: 
Good Looks, Strength, and Uniformity! It assures 
the better protection and acceptance of your 
product! For more facts on Chase Topmill 
Burlap, write us. Write us TODAY. 





bags for all industry and agriculture 


@ Topmill burlap bags 

@ cotton bags of all kinds 

@ paper and Multiwall bags 

@ Saxolin open mesh bags 

@ lined and combined bags, 
liners and specialties 


fer Elle Bags... Ctllte Diy Chade 


ot pov 
és. Cc od A S| E BaG Co. GENERAL SALES OFFICES: 309 WEST JACKSON BLVD., CHICAGO 6, ILL. 


BOISE + DALLAS « TOLEDO «+ © DETROIT + MEMPHIS + BUFFALO «+ ST.LOUIS * NEW YORK + CLEVELAND + MILWAUKEE 
PITTSBURGH + KANSAS CITY + LOS ANORLES * MINNEAPOUS + GOSHEN, IND. « PHILADELPHIA + NEW ORLEANS + ORLANDO, FLA. « SALT LAKE CITY 
OKLAHOMA CITY + PORTLAND, ORE. + REIDSVILLE, N. C.* HARLINGEN, TEXAS » CHAGRIN FALLS, O.» WORCESTER, MASS.» CROSSETT, ARK *: SAN FRANCISCO 
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BILL STERN reiis ANOTHER SPORTS STORY 





the pitch that cost the pennant 


e Nowadays when a big lea 
games in a season, he is hailed as one of the very 
best. If he wins 25 games in one season, it be- 
comes a fantastic feat of superhuman hurling. 
But did you ever hear of Happy Jack Chesbro? 
Once he pitched for the old New York High- 
landers, now far better known as the Yankees. 
Big Jack Chesbro was their star pitcher and in 
the season of 1904 he starred in a baseball drama 
that will never fade from memory 


gue pitcher wins 20 


Grimly determined to win the pennant that 
season, the New York club called upon its star 
pitcher again and again. He won ten games. He 
won twenty, twenty-five, thirty games that sea 
son but he still wasn’t finished with glory. He 
went on to win 35 game 36-37 40 and he 
still continued winning 


He won his fort y-first game and then came the 


PERF 
en Or 
we MANCE counts 


final day and final game. Jack Chesbro walked 
out to the mound to pitch for his forty-second 
victory. And as Fate would have it—a pennant 
hung in the balance. But on the final play, in the 
last inning of that game, played on the last day, 
in the last game of that season, Jack Chesbro 
who had won the amazing total of 41 games that 
season, made just one “wild” pitch that not only 
lost that ball game, but also lost the pennant! 


All of which only goes to prove that it takes 
just one slip when the chips are down to ruin a 
perfect job. This is true in baking as well as 
baseball. That’s why wise bakers everywhere rely 
on Commander-Larabee flours. They know that 
expert grain selection, precision milling methods 
and the latest in modern laboratory facilities 
assure unfailing uniformity ... in any season! 
See for yourself . . . when performance counts, 
count on a Commander-Larabee flour! 
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Price of Nation’s Bread Inches Up 





Millfeeds Follow 
Spring Pattern, 
Show Sharp Drop 


NSAS CITY— Millfeeds 

t ain this spring, hitting 
$55.50 
Each 
nditions the 
pastures causes 
lfeed 


is no exception 


KA rode its 
Kansas City of 

I bran on Ma 3 
normal <« 
rowth ol 
jownturn in n values, 
conditions 
aistinct 


such 
downturn would 


were 
Green grass 
abundant in 
this 
been 


is than 
las not 


HDusiness as 


year, attribut- 
over-supply of poultry 
eggs and a continued low price 
for hogs 


was experienced last 
able to the 
meat 


The year's high for 
corded on the cash market at Kan- 
April 18. Only three weeks 
ago bran was traded at $66.25 sacked 
Kansas City; thus a drop of nearly 
$11 ton has taken place. The top on 
shorts was reached March 29 at the 
level of $69.50 sacked, Kansas City 
The finer offal was sold at $61, a 
year’s bottom, May 3 also 


bran was re- 


sas City 


Future price trends always are un- 
predictable, but if the pattern of the 
previous two years is followed, fur- 
ther declines can be expected. One 
trader at Kansas City pointed out 
that the price for bran May 5, 1950 
was $56.50 sacked, Kansas City, and 
on the final day of the May future 
that year, May 25, it had declined 
to $47.50. On May 5, 1951, bran trad- 





OPS PRICE ORDER STIMULATES 
INCREASE OF 1c ON 1 LB. LOAF 


Wholesalers Worried About Competition, Consumer Re- 


sistance 
16°, Over 





ed at $56.25, and by May 25 last yea 
it had dropped to $47. By coincidence 
the price range for bran Monday, 
May 5, was $55.50056 sacked, Kan- 
sas City. Will it be $47 by the close 
of the current month's future? 

Some slight tendency toward firm- 
ness was apparent overnight May 6 
Mills were asking $56 sacked, Kansas 
City, with demand showing a little 
improvement 





MNF Announces Final Program __ 
Plans for Convention May 12-14 


“inal program plans 


vention of the Millers 
ri been an- 
federation officials. The 
ill be held May 12-14 at 
ater Beach Hotel, Chicago 


im is about the same as 
North- 


there 


announced (The 
Miller, April 29), but 
some changes 
the 
ase of full-color 
ng the milling and bak- 
prompted the obtain- 
showing at 
Everyday 
Stand- 
presented 
y session 1 May 
Anheuser-Busch, Inc., 
Mark of C will be 


Tuesday afternoon ses- 


ils pointed out that 


two new 


‘ Ims for a 
ntion. “Land of 
he new movie ol 
Inc will be 


1esday, 


Wheat Grower to Talk 


ieration also announced that 
\. Praeger, president of the 
Farm Bureau operates 
heat farm in western Kan- 
speak at the convention. He 
growers 


who 


what wheat 
mprove 


a san 


are 
condi- 
standpoint 

talk will be part of 
scheduled 
it speakers 


farm storage 


itation 


forum progran 
afternoon. F‘ 
their as- 
each 
yportunity 
and gen- 


riet talks on 


s, and following 
will be an of 
ns and answers 
i also will 
d as part of a panel dis- 
nday, May 12, on what 
Flour Institute is doing 
will be made up of mem- 
governing committee of 
and the moderator will 
n, Centennial Flour- 
Seattle 
officials noted that lit- 
will 
inization § 
rent business 
the regular 


The chief 


ilar session time 


sessions al- 


occasion for 


celebration of the 
be the banquet 
Charles H. Bell, 
dent of General 
banquet speaker, 
be ‘Time for 


anniversary 
Tuesday evening 
executive vice presi- 
Mills, Inc., will be 
and his topic will 


will 


Progress 


Convention Program 
Following is the official convention 
program, as announced in the fed- 
“Hook-Up”: 
Monday, May 12 
10 a.m.—Board of 
ing 
1:30 p.m 


eration's 


directors meet- 


Call to order and open- 


Sen. Richard M. Nixon 


TO ADDRESS MNF—Sen. Richard 
M. Nixon (R., Cal.) will be one of 
the featured speakers at the forth- 
coming convention of the Millers Na- 
tional Federation. He will make an 
address on national affairs at the 
afternoon session Monday, May 12. 
The convention will be held May 
12-14 at the Edgewater Beach Hotel, 
Chicago. 


ing remarks by retiring 
Howard W. Files, 
Inc., Minneapolis 


president 
Pillsbury Mills 


Inaugural address by 
dent, Ralph C. Sowden, 
Milling Co., Arkansas City 

Panel presentation of what Wheat 
Flour Institute is doing. Panel made 
up of institute committee members 
Moderator: Moritz Milburn, Centen- 
nial Flouring Mills Co., Seattle 

Address, “The Great Issue,’ 
Richard M, Nixon of California. 

4 p.m.——Social 
laxation 

Tuesday, 


new presi- 
New Era 
, Kansas 


Sen 


festivities and re- 
May 13 
10 a.m.—-Movie, “Land of Every- 
day Miracles,” presented by Standard 
Brands, Inc. (17-minute showing.) 

Report, “What We Can Do to Help 
Ourselves,” Jacob Schlagenhaupt 
representing Millers Chowder and 
Marching Society. 

Address, “New Horizons for 
Exports,” Gordon P. Boals, 
of export program, Millers 
Federation 


Flour 
director 
National 


12:30 p.m. Young millers’ luncheon 

2 p.m.—Open forum discussion of 
current milling questions. Subjects 
and leaders: 

“Practical Experience with X-rays 
in Detecting Hidden Insects,” Elmer 
W. Reed, Kansas Milling Co., Wichita 

“Research Into Causes of Germ 
Damage in Wheat,” Allan Q. Moore, 
Pillsbury Mills, Inc., Minneapolis 

“Sanitation Program in 
Elevators,” M. D. Hartnett, Conti- 
nental Grain Co., Kansas City 

“What Is Being Done to Improve 
Farm Storage Conditions,” Herman 
A. Praeger, president, Kansas Farm 
Bureau, Manhattan, Kansas 

4 p.m.—Movie, “The Mark of C,” 
presented by Anheuser-Busch, Inc 
(30 minutes.) 

6:30 p.m.—Banquet in honor of 
50th anniversary of Millers National 
Federation. Address, “Time for Prog- 
ress,” Charles H. Bell, General Mills, 
Inc., Minneapolis 

Wednesday, May 14 

10 a.m. Board of directors meeting 


Country 


as Volume Drops Off—Maximum Hike of 
1949 Prices Permitted 


Bakers 
taking 
of the 
which 
mately 16% over 

However, the 
means 


throughout the country are 
advantage of the recent ruling 
Office of Price Stabilization 
allows an increase of approxi- 
1949 prices 

move is not by 


base 
any 
and the fear of in- 
consume! 
pressure 
back 


an increase is 


eneral 
creased 


petitive 


resistance com 
and lowered volume 
is holding 


feel 


many operators who 
justified, according 
to a special survey conducted by The 
Northwestern Miller 

Representative operators in all seg- 
ments of the baking 
asked questions recently in 
this Since the deadline for 
action is governed by the date when 
information must be in 
May 10 


industry were 
several 


survey 


new price 

OPS hands 

not acted 
In the 


ers gave 


some areas have 
following 


their 


bak 
ques 


reports most 
answers to these 
tions 
(1) What is the 
price of your 
bread? 1‘, Ib 
(2) What old and new whole 
sale price of your pound loaf? l‘y Ib? 
(3) Have baker, noticed 
ny pricing policies of competition 
which would tend to keep 
increasing your baked 
limit allowed by the 
Stabilization? 
(4) Would 


creasing 


old 
pound 


and new 
loaf of 


retail 
white 


is the 
you as a 


you trom 
goods to the 
Ollice of Price 
you refrain 
prices 


from in- 
because ol 

Expected consumer resistance? 

Pressure from 

Making suffic 

prices? 

(5) Do the arding 
white bread to sweet goods, 
rolls and other specialty 

(6) Are you satisfied with the in 
crease approved by OPS? 


New York 

The price of the 
loaf of 
metropolitan 


competition 
ent profit at present 

feelings reg 
ilso apply 


items? 


standard 1 Ib 
New York 
area has been advanced 
from 15¢ to 16¢ to the distributor 
by the wholesaler l8¢ to 
19¢ to the 

A glance 


baking 


white bread in the 


and from 
consumer, 
at the statements of large 
companies for the first quart 
1952 shows the need for 
as earnings show the distress of the 
industry. The adv will be a great 
relief but will not be adequate in 
many channels 

The rm 
this area by 
bakery or house- channels 
and the went through as a 
normal part of general increased liv 
ing costs in many cases 
actually unnoticed by the 
and without 
A later news 
dissatisfaction with 
brought publicity from 
stressing that their 
advanced. This 
expected to influence 


ers 


er of this 


ance 


has been no resistance in 


consumers in grocery, 
to-house 


increase 


apparently, 
housewile 
publicity 
grocers ol 
their profit 
chain stores 
prices had not 
pressure is not 
bak- 


was 80 


other 
release by 


press or 


been 
wholesale 
since the advance 


erdue 


price 


long OV and also since hous« 











1 ie 
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Even Split of Carryover Seen 





USDA EXPECTED TO OWN HALF OF 
270-MILLION-BUSHEL WHEAT TOTAL 


CCC Inventory as of Last Week Estimated at 75 Million 





Bushels; Take-Over on Defaulted Loans of No More 
Than 100 Million Bushels Indicated 


By JOUN CIPPERLY market. The interesting point is that 


Northwestern Miller Washington eo Cf ad the n hare 
( orrespondent ‘ | heat 
WASHINGTON Ihe predicted 
‘O million bushel wheat carryover I fl iter ta f Marc 
on Jut iT] 1a ‘ plit about t cc adinii 
equall het en t} Commodit ! tac ad { 
Credit Corp. and the tree irket, ac ’ t ! ol 
cording to reports tror p CCC off I i tl ic 
ils here th past week ' t front o 
US Department of \ cult ! ! CCC | n i 
report om price ipport pro rr not I n bushel 
ind inventor secount ire not te Adjustment Necessary 
reliable due to dela it reportin ‘ 1S] sale 1 DA state 
transfer between state office ind , ‘ ‘ ' ‘ i . 
. i l he adjus 
the headquarter here. Grain loar nf +} 
t i I rie 
ue la ely made through local bank ' uf ’ iain 
: yia i “ate 
im changes from a loan status are ‘ ; +) 121 million 
men ‘ T rr al se | PTiiaiae 
net readily available to the national ‘ 1 ; ror ides 
j ’ i A crop unde 
office t 
Mee loar hat figure represents earlier 
(‘A USDA report on grains under : . , ‘ ' : 
loan and in the CCC inventor is of = = 3 i Wave Ol 
a i - \ ry rent at PF th PMA grain 
larch 3 appears elsewhere on thi branct USDA. As reported above 
e.) 
pare the PMA iin branch does not ex- 
The best estimate available now is — . ‘ 1 lefault 
wer" ike e! hrough defauits 
that as of last wee CCC holdin : : 
, ! t! , i pi im more 
of y ttlo ,own ‘ mun moun 
Vheat for it v1 ace u amount tha 5 . bushel of 
ed to approximately 75 million bust wheat 
el i Wicials weoeter t the 
ind off i} eX] ed tha There nient tne n the part 
take-over of defaulted loan would USDA , trad . 
‘ t t I ¢ if 
not exceed 100 million bushels at ¢ ‘ - 
tsid ‘ | it per ir difference 
he outs 
shagne results ft lela in reporting be 
lake-over of in defaults on 1951 , P ‘ i off nd th i il 
‘ ‘ 0 t i ‘ S 
crop wheat is estimated at not more branch of CCC. At PMA operating 
than 65 million bushels at Minne iad ws ‘ t 
re a irate esti 
ipolis and between 30 and 35 millior , ; 
“e . > ate what can be expected 
it the CCC Kansas City office. Some 
mall quantity will be taken up at ; ; 
the Dallas and Portland offices but PRESIDENT OF FLOUR 
not of suillic tent CONSECUCNCE to well JOBBING FIRM RETIRES 
the above outside estimate ‘ 
CHICAG Parke I Jones, pres 
Split About Even dent of t E. FE. Kendall C Chi 
USDA officials reporting this situ ca et 1 Ay } é 10 years 
ition to The Northwestern Miller it with the f ! R - Conlin, who 
dicated that after ther April-June ha ea f with the 
sale of wheat had been considered compa i ime the top post in 
the split of the carryover would be the f 
about even at 135 million bushels in I i i « mor it the firn 
CCC stocks and the same in the free juarte t s} yt St Mr 








AFTER THE FLOOD—Damage to corn stored in government-owned bins at 
Blencoe, lowa, is graphically shown in this picture taken after the Missouri 
River flood crest passed the site. More than a million bushels of corn were 
stored in the Blencoe and Whiting, Lowa, bins. The grain has been offered for 
salvage by the Production & Marketing Administration. 





Jones presented four employees witl 


watches as a token of appreciation 
f their years of faithful service 
Receiving the watches were Mr. Cor 
lin, William Neinar vith 40 years 

service, Fred Br ton, with 25 
years, and Simon Broughton, with 
seven years 

The Kendall firm has been an ex- 
clusive jobber of flour for the King 
Midas Flour Mills, Minne ipohs, since 
1927, according to George L. Faber 
Chicago manager 


King Midas 


NATIONAL OATS NET DOWN 


ST. LOUIS The National Oats Co 





has reported a net income of $27,279 

18¢ a common share for the three 
months ended March 31. This com- 
pares with a net income of $84,568 


or 56¢ a share a year a 


ence S THE STAFF OF ve 


USDA Reports on 
Grains Under Loan, 
in CCC Inventory 


WASHINGTON The U.S. Depart 
ment of Agriculture reported last 
week that 121,558,924 bu. wheat were 
under loan as of March 31 and that 


95,347,734 bu 
modity 
that date 


The amount of 


Com- 


Credit Corp. inventory as of 


were held in the 


under loan 


corn 


as of March 31 was 47,126,608 bu 
ind the quantity in CCC's inventory 
was 366,065 806 bu 


The wheat under loan 
addition to 121,492,644 bu. of 1951 
wheat 6.020 bu. of 1950 crop 


10,260 bu. of resealed 1949 


nceluded, itr 


crop 
wheat and 
crop wheat 
The corn under loan 
iddition to 22,002,226 bu 
24,876,039 bu , 

und 


included, in 
of 1951 crop 
esealed 1948 
ind 248.343 


corn 


1949 1950 crop corn 


bu. of 1948, 1949 and 1950 cr yp corr 
in the process of liquidation or re 
sealin 
Program Loss 
The USDA reportéd that $1,730,- 


681,000 was invested in CCC 


support program loans and inventories 


price 


is of March 31 ind that the cor 
poration sustained a net realized loss 
of $46,371,000 in carrying out this 


program during the first nine months 
of the current fiscal which ends 
June 30, 1952. (The realized 
on the CCC price-support program for 


year 


net loss 


the full fiscal year ended June 3( 
1951, was $345,599,000.) 

Of the total investment of $1,730,- 
631000, loans outstanding totaled 


$689,209.000 (including 


lud $207,708 .000 
held by lending 


999,000 held by the 


of commodity 
$477 


loans 


ipencies 


CCC, and $3,502,000 of loans approved 
but not fully processed) and inven- 
tories acquired under loan, purchase 
agreement, and direct purchase oper 
tions represented an investment of 
$1,041, 472,006 

Price-support perations in four 
commodities accounted for the bulk 
of the loan total. These commodities 
the quantities of collateral pledged 


and the loans outstanding were a 


ollows 


Items in the inventory 


of the CCC 
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Albert E. Tolley 


PROMOTED — George L. Morrison, 
president of the General Baking Co., 


New York, has announced the ap- 
pointment of Albert E. Tolley as vice 
president of the company in charge 


of plant operations. Mr. Tolley has 
been active in the baking industry for 
more than 33 years, joining General 
dan. 15, 1951, following executive 
with the Ward Baking Co. 
Mr. Tolley is a past president of the 
Bakers Club, Inc., New York. 


seryv.ce 





is of March 31, the 
ed, and the 


quantities in 
were as follows 


cost 


$ 


loss in ¢ 
support 


the first nine months of 


irrying on the 
program 
the 


largely on eggs 


during 
fiscal 
lized 


and peanuts 


CCC Commodities Sold 
Meanwhile, in its report on CCC 
commodities available for domestic 
sale in May, USDA said that sales 


from the domestic list during the pe- 
riod of Jan. 1-April 18 included 375,- 
386 bu. wheat, 1,275,968 bu. oats, 528,- 
208 bu. barley, 9,662,471 bu. corn and 
156,014 bu. flaxseed 

Sales from the “export list 
period included 


during 
the same 1,999, 565 
i. wheat 
USDA 


for dom 


commodities available 
during May 


said 


stic sale would 


nelude 25 million bushels of wheat 
15 million bushels of oats, 8 million 
bushels of barley, 50 million bushels 
rn and 145,000 bu. of flaxseed 
The same quantities of wheat, oats 
i barley were also announced as 
De ivailable for export sale 
Examples of minimum sales prices 
sted in the domestic list included 
Wheat—-Kansas City, No. 1 HW, ex 


barge, $2.75 bu 


Minneapolis 


 & 1 1 RW, ex rail or barge 
$2.80. ( t Chicago, No. 3 ve 
$1.96 Kansas Citys No. 3 vel 





> ‘4 Minneapolis, No 
RED CROSS DONATION 

ANGELES 

sakeries, In 


$5,214 to the Red Cr 


LOS Co-workers at 


have donated 


for 1952 


oss 
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Continental Backs 
Search for Quick 


Wheat Insect Test 


KANSAS CITY—The Continental 
S sponsoring a research 
the Midwest Research In- 
City, to discover a 
lw insect 
n wheat. The grain com- 
ovided a fund of $2,000 to 
for study of tl 

of transmittal to Dr 

head of the Midwest 
rganization George A 


ce president ind 


insas 


x1 for detern 


s subject 


Kansas 
Continental firm, 
ind con- 
detect- 


isuring insect contamina- 


er of th 
tnat an accul 


thod is needed fc 


made 
the 
amination 


ermination must ix 
few minutes 
thod of 


weevil juires 


1M 
visual 
too 
to be useful 
level Mr. Kublin 
quick method ¢ 
e country buyers 
with confidence 


the coun- 
said 
found 


to pur- 


the new standards 
Food & Drug Administra- 
appearance of three exit 
rnels in a 100 gram sample 
is sufficient to indicate prob- 
sufficient unseen in- 
| damage car 
yur milling and subject it 
condemnation to fe 


now in 


nee ot 
to make the 
d use 


& THE STAFe 


PLANS SET FOR MEETING 
OF CORN MILLERS’ GROUP 


the 
American 
Federatior to be held 

Drake Hotel in Chi- 


Plans are set for 


CHICAGO 
th a ial meeting of the 


Millers 
ut the 
of the one-day meeting 

»king into the crystal ball 
rs and thei: topics are Ww. 
Royal, Barry-Carter Mills, 
ille, “What's the Future 
Mcal by Presenting an In- 
rn Meal Program for Both 

i Self-Rising Corn Meal 
I Baughman, agricultural 
onomist, Federal Reserve Bank of 
What's Ahead in the Busi- 
ness World “Malcolm Stephens, as- 
ommissioner, Food and Drug 
“What's the Latest 
rom Food and Drug Administration; 
What Is in the Offing for Corn 
lills George Mehren, director, 
food and restaurant division, Office 
f Price Stabilization What's the 
Thinking on Price Stabiliza- 
tion and What Can the Corn Milling 
Indust: Forward to in the 
Months ; Dr. Elmer J. Lease, 
Clemson Agricultural College, 
What's the Latest on Enrichment?” 
the 


a cocktal 


Chicago 


sociate ¢ 


Administration 


Present 


Look 
Ahead? 
(S.C.) 
business program 
party trom 


ABA GOVERNORS TO MEET 
IN LOS ANGELES MAY 26-27 


CHICAGO—The board of govern- 

rs of the American Assn 

will hold a regular meeting in 

May 26-27, Curtis H 

Grocers Baking Co., Louisville 
has announced 


Bakers 
Los 
Scott, 


ABA 


Aan iOS 


ing of the program planning 
the Bakers of America 
be held May 24, with 


ittee of 


will 
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J. Roy Smith, Smith’s Bakery, Mo- 
bile, Ala.. chairman of the commit- 
tee and ABA president, presiding 

Sunday the governors will attend 
the broadcast of the Hollywood Star 
Playhouse in the NBC Hollywood 
studios. Barbara Stanwyck will be 
the star of the program 

Plans for the ABA operations and 
the Bakers of America Program ac- 
tivities during the balance of 1952 will 
be discussed at the meetings. All 
ABA members in the area are invited 
to attend, it was announced 


——~@REAO 1S THE STAFF OF LiF E—— 


ARMY BUYS SMALL LOTS 
OF SOFT WHEAT FLOUR 
CHICAGO—The army bought 6,690 
sacks of flour during the week ending 
May 2. Awards 
wheat 


consisted chiefly of 


soft flour 

On April 29 the Army bought 4,200 
cwt. of soft wheat 
port and 
the navy 


flour part for ex- 


part for domestic use by 
The export flour was packed 
in 50-lb. new cotton bags, with insect 
resistant 
and the 


cottons 


multiwall paper 


was in 


ove rpack, 
domestic 50-Ib. new 

Awards were as follows 
Milling Corp., Los Angeles 
National City, Cal., for 
tic use, at $5.56; Dover Milling Co., 
Dover, Ohio, 1,200 ewt. for Bain- 
bridge, Md., for domestic use, at 
$5.49; International Milling Co., Min- 
neapolis, 900 cwt. for Norfolk, Va 
for export, at $6.15; Pillsbury Mills 
Inc., Globe division, Los Angeles, 9)0 
cwt. for Oakland, Cal., for export, at 
$5.94; Fisher Flouring Mills Co., Se- 
attle, 700 cwt. for Seattle, for ex 
port, at $5.78 

On May 2 
sacks of hard wheat flour for export 
from American Flours, Inc., Newton, 
Kansas in 5 gal. cans for Norfolk, Va 
at $9.73 

The same day the army bought 
1,800 cwt. of soft wheat flour for ex- 
port purposes packed in cotton bags 
Awards were as follows: Pittsford 
(N.Y.) Flour Mills, Inc., 600 ewt. for 
Bainbridge, Md., at $5.44; Interna- 
tional Milling Co., Minneapolis, 690 
cewt. for Norfolk, Va., at $6.26. 6090 
ewt. for Brooklyn, N.Y., at $6.30 


California 
500 cw 


f.o.b domes- 


the army bought 600 





Dr. James A. McCain 


CONVENTION SPEAKER — Dr. 
James A. McCain, president of Kan- 
sas State College, Manhattan, will 
speak at the American Feed Manu- 
facturers Assn. convention, to be held 
May 8-9 at the Conrad Hilton Hotel, 
Chicago. His subject will be “The Col- 
lege and Economic Development.” 


Harvey Heywood 


Frank Rabb 


FORM GRAIN, INGREDIENT FIRM—Heywood & Rabb, Inc., has been 
organized at Morristown, Tenn., to deal in grain and feed ingredients, serving 


the southeastern states. Principals of the company 


are Harvey Heywood, 


previously in the feed business at Morristown, and Frank Rabb, who until 
recently was general manager of the Flambeau Milling Co., Phillips, Wis. 
Mr. Rabb resigned that position recently after 20 years’ association with the 
Wisconsin mill in order to move to a milder climate, The firm will handle a 
complete line of products for the feed industry on a brokerage and also a 
jobbing basis. They will operate a fleet of long-distance trucks to serve the 
buyers on Lc.] lots as well as making car lot sales. 





Nine-Month Exports of Grain 
Exceed 500 Million Bushels 


WASHINGTON A near - record 
volume of U.S. grain exports in March 
lifted the July, 1951-March, 1952, 
nine-month total to more than 500 
million bushels, as compared witfi 394 
million in the like period of 1950-51 

The U.S. Department of Agricul- 
ture estimated March exports at 76,- 
066,000 equivalent bushels, as com- 
pared with 65,616,000 in March, 1951 
Exports of wheat and wheat products, 
estimated at 50,500,000 equivalent 
bushels, were the largest since April, 
1951. Exports of grains and 
products, estimated at 25,566,000 bu 
also were the largest in 11 months 

Nine-month 1951-52 totals consist 
of 359,065,000 equivalent bushels of 
wheat, flour and macaroni, (‘com- 
pared with 216,279,000 in the like pe- 
riod of 1950-51), and 141,049,000 
equivalent bushels of other grains and 
products (compared with 177,794,- 
000). “Other grains and products” 
include corn, oats, grain sorghums, 
bariey, rye, corn grits, hominy and 
meal, corn starch and flour, oat 
meal and malt. 

Monthly comparisons for the two 
periods appear in the accompanying 
table. 

Fifty-two percent, or 6,744,000 long 
tons, of the total exports of all grains 
and grain products from the U.S. for 
the period July, 1951-March, 1952, 
went to European countries. Of this 
quantity Germany, the U.K., the 
Netherlands, Belgium and Luxem- 
bourg, Italy, Greece, Austria and 
France received 5 829,000 long tons 

Thirty percent, or 3,905,000 long 
tons, of the total went to the Far 
East, principally to India and Ja- 
pan. India alone received 2,373,000 
long tons of wheat and 324,000 long 
tons of grain sorghums 

Eleven percent, or 1,366,000 long 
tons, went to Central and South 
America, including Cuba. Four per- 
cent, or 563,000 long tons, went to 
the Near East, principally to Egypt. 


other 


Exports to “all other’ 
bined totaled 439,000 long tons, with 
Canada the principal importer 


countries com 


1950-51 


(In thousands 


1951-52 


(in thousands) 
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CLASS 1 AND CLASS 2 
PRICE DIFFERENCE 50c 
WINNIPEG—-The Canadian Wheat 
Board last week advised the trade 
that the average prices of Class 1 
(domestic) and Class 2 (export) 
wheat are $1.76 and $2.26% bu. for 
spring wheat and $1.76% and $2.33% 
bu. for amber durums. The above 
prices basis No. 1 northern and 
No. 1 amber durum, in store Ft. Wil- 
liam-Port Arthur and Vancouver 
The domestic average prices are ex- 
clusive of the carrying charge of 6¢ 
bu., which became effective June 14, 
1951 


are 








WINNIPERG 
help of 


With the 
thre 


generous 


nature ’ atened huge 


loss Of wheat in western Canada has 
erted 

all of the 
wheat 


has been harvested 


ihn a. 
1S0-odd 
left im the 


Virtually million 


hushels of 


swatl 


over winter with 


loss in quality far than it 
had 


spring 


less minht 
been if the weather 
out differently this 

In addition to the 
mated 


have turned 
wheat in esti 
135 million bushels of other 
grains were left in fields over the 
winter 

the 
on the prairies, nature has dried more 
tough and damp grain than all the 


Since disappearance of snow 


commercial driers could 


ina 


accomplish 
year 

Meanwhile, much of the 
which was harvested damp last fall 


wheat 


salvaged because of 


unexpected 


has been SO 

devel 
ator 

drying 


rriache 


though fortunate 


opments Sore terminal el 


were ible to increase thei 


capacity. Arrangerme 
to send considerable quantities of the 
terminals 

ind Buffalo 
had available drying capacity. Porta 


put inte 


damp grain to US 
Duluth- Superior which 
ble dryers also were 
The fear 
quantities of 
mit ol 
mer 


wrvic’t 
therefore that 


would go 


large 

damp grain 

spring and 
extent 


condition this sum 


has to disap 
Ltd 


peared,” the Se Grain Co 
comments 


Conditions Ideal 
Ihe large amount of 
swath under 
of inclement 


lett im the 
bene 
weather pre 
but 


snow all winter 1 Use 


harvesting 


sented another great problem 


fortune this 


olfset the 


rood 
eAtent 
fall 
As Seark 
out to te 
but 
record 


spring to a 


bad fortune of last 


points out, April turned 
only one of the 
the 
Conditions 
right for 
crop 
this spring, the grain 
it current 

At the 
ibly favor 


not warm 


Aprils of 


been 


est one of driest 


have just 
exactly the drying of last 


years and for its threshing 
firm 


letter 


notes in 
market 
tirne the 
weather 
farmers to yet an ¢ 


San Uunseason 


abvle has enabled 


irly start on 
ihead 


Canadian 


spring seeding 
of normal 
National 


Reserves of 


some two weeks 
wecording to the 
Railways report 
moisture for the 
ries is 36 ibove Searlk 
lack of 


harm- 


iverage 
that the 
hardly be 


says, pointing 
rainfall in 
ful to the new 

Allin all,’ Se 


siderimg the 


out 
April will 
crop 
irfe comments, “con 
two problems the farn 
contend with 


ers have to 


threshing 


of last years crop and the sowing of 


this year's crop cenditions could not 


possibly be better at this moment 


Moisture Low 

Phere are no 
that a 
threshed crop 
damp. The 
ceptionally 
the wheat 
the percentage of breakage 
high 

Early arrivals were graded No. 4 
very dry, and that the 
bread making qualities of the 
have been unimpaired. (in the basis 
of these officials that 
domestic and overseas millers can buy 
spring threshed wheat 
confidence in all grades dam 
age from bleaching and mildew has 


reports to indicate 


single sample ol 
wraded 
moisture 
but 


kernels are so 


spring 
has tough of 
content is e@N 
low in many instances 
britth 


is running 


that 


tests show 


wheat 
tests 


state 


absolute 
Some 


with 
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Canada Completes 1951 Harvest 
with Generous Help of Nature 


beer 
mers 
w a 


pos 





Leslie Pritchett 
Appointed Burrus 
Sales Manager 


DAI 


I 


LS 


La 


Pritchett 


ritch 


duties 


4) 
l 
Lon 
He 
ng 


er of 
Paso 
Star 
in 
prop 
pur- 


from the 
ited the 


ndustry 


the 


Texas 


ne 


was 


School 


irrus 


busi 


rried 


rten 
ina 
Mill 


falo here to te dried and ceaned 
5 been pro ( ‘ eturned to 
anada. Another 


shi bac ( 1 this 


expected to 
week 
ndic 


Present further 


processed g 
The 
amount of if grain ex 
pected to cor } dried and 
processed is 2 mil 
ion bushels 
The Board 
ers for Canada 
Canadian Wheat B 
irm surpluses 
plies in coun- 
issued 
damp grain 
to Canadian 


Vith stocks reshed 


wheat, coming ¢ ver low mois 


that 


‘ take care 


ture content expected 


large quantity of damp and tough 


that | stored over win- 
country 


estimate 


both on f id n 


t Wi is no 


ors 
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WESSON DEMONSTRATION 
BUFFALO, monstration cor 
& Snow 

April 23 
tetail Bakers 
Henry 


demonstra 


nere 


e progran 


bakers t on bakin pie 


at flour, as well as chiffor 
considered a difficult 


r J. Hein 


bakers 


nventior 





Canadian, Australian IWA Quotas 


Changed; U.S. 


LONDON--A rea 
port 
Wheat 


crop yea! was inn 


ignment of ex- 
International 
Agreement for the current 
uunced May 2 by 
Wheat Counci 
which has | I n 
April 17 
Austral ; i ire the 
iffected 
4 possibility ol >. participation in 
due Bec inability 
to fulfill the mmitment of 88.7 


quotas under th 


the International 
session since 
two 
with 


countries 


coursé 1use of an 


million bushels j alian authori 


ties asked the ouncil for a cut- 
5 advanc- 
outturn 


obtained | harvest The council 


back to 65 bushels 


ing as the n the poor 
igreed to sli we ¢ 
72,019,850 bu 

Of the total 
Canada has 


tional 5,505,000 bu 
to be 


ommitment to 


16,680,150 bu 
ited an addi- 
which will have 
met from grade stocks, 
supplies of top grades being limited 
The balance of 11,175,150 bu 
not been but 
ity of the 
part 
circles 

Meanwhile, in Wa 
Department of 


cut ol 
been alloc 
low 


has 
assigned 
US 


the possibil- 
over all or 
trade 


taking 
has been mentioned in 
ington the U.S 
Agriculture reported 
that during the period April 23-29 
the Commodity Credit Corp. con- 
firmed sales of 895,000 bu. of wheat 
(including ind wheat flour in 
terms of wheat uivalent) under the 
IWA th 92 year quotas 
The 7,425 

flour wheat 


wheat 


against 
sales inch sacks of 
equiva 


Cumu 


(457,004 
lent) and 438,000 bi wheat 


lative sales ) 1S. since the 
the 1951 


total 253 


opening of tl qu for 

% year on 

064.000 bi 
rhe 

invo 


princi countries 
ved in the week's sales 
Mexico and 


The table ym page 66 


wert 
Saud 


Egypt, Greece 


Arabia 


i } 
all Sales 


shows 


t import 
oO Impo n 
trriy™ ne 


the 1951-52 IWA year 


On 


countries for 


April 25 the department an 
nounced iota for Menics 
had pril 28 the 

pr 2 h 


that the 


been filled, and 


May Be Affected 


fulfillment of the 
Arabia was 


quota for Saud 


announced 
It was 


ilso announced that 


Venezuelan 


quota would be 
is of May 7 for the 


19. 600 bu 


reope 
equivalent 
wheat Observers 
there may be 
" 


more Venezuelar 
ness later as alre 


istered hat 


some 


idy re 


and n 


saies 


been challenged 


” canceled 


Flour Exports 
Near Total for 
Last Year 


WASHINGTON 


U.S. exports 
1,992,000 sacks in 


1.546.000 


but less 


wheat 
Fet 


Sacks 


totaled 


more than the 


flour 
uary 
exported in January 
2.113.000 sacks 
February 1951, the U.S 
Department of Commerce 
The 


912,000 Sacks ol 


than the total of 
" 


pped in 
reports 
January total consisted of 1 


flour made wholly 
and 172,000 


flour (milled in bond 


of U.S. wheat sacks { 


other fron 
No similar break 


Februar 


ised for 


it n rw 


ports totaled 716,000 


sacks 


t $594 000 


ompared with 1 


nths throug! 
819.000 sacks 
1 were exportet 
UUU SacKs in 


ous 
i 


January, totali 
vared with 1,493 
1951. July-January 
heat totaled 19,161 
compared with 


ime mo 
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ELEVATOR SUPERINTENDENTS 
PLAN VISIT TO FEED MILL 


n 1 nhapter 


cessing 


rocess- 
the 


erest 


the 
Pop- 

1 other 
superin- 
answer 
resident 
ers 


superin- 
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ine 20 
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ent. At 
annual 
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OPENS NEW OFFICE 
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York, as 
dent and 
i with R 
of the 
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d April 29 
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John G 
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Gal sO 
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Dr. F. Eugenia Whitehead 


Wheat Flour Institute 
7 T . . 

Honors New Nutrition 
Director at Reception 

CHICAGO--A_ reception honoring 
Dr. F. Eugenia Whitehead, new direc- 
tor of nutrition for the Wheat Flour 
Institute, was given April 28, by the 
institute in the Bismarck Hotel here 

More than 135 people, all associat- 
ed with the foods field, welcomed Dr 
Whithead to her post. Dr. Whitehead 
will direct and coordinate Wheat 
Flour Institute activities in nutrition, 
nutrition education and research 

The reception was attended by nu- 
trition research personnel and college 
Man) 


also 


professors of home economics 
home economists in 
were present, 


business 
including food editors 
of newspapers and professional and 
consumer magazines, home econo- 
mists for foods and equipment indus- 
tries, home service representatives of 
public utilities, restaurant managers 
and free lance food consultants and 
writers 

In the receiving line at the recep- 
tion were Dr. Whitehead, Herman 
Steen, vice president, Millers’ Nation- 
al Federation, and H. H. Lampman, 
executive director of the Wheat Flour 
Institute. Dr. Whitehead joined the 
Wheat Flour Institute staff April 1 
She was formerly associated with the 
School of Public Health, Harvard 
University 
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WISCONSIN PRODUCTION 
MEN NAME J. H. PFEIFFER 


MILWAUKEE J. H. Pfeiffer 
Kappus Bakery, Inc., Racine, Wis 
has been elected president of the 
Production Men's Club 
succeeding Jack W. Tesch, Oswald 
Jaeger Baking Co., Milwaukee 

During the past year Mr 
had served as first vice 
position now filled by 
ski, Heiss Bakery 
with Norvel Buros 
Co La 
second vice president Reelected sec- 
retary-treasurer was Henry W. Klein- 
steuber, Milwaukee flour 

New members on the executive 
committee are August H. Bethke, Os- 
wald Jaeger Baking Co., Milwaukee 
and Karl Lowas, Continental Baking 
Co., Milwaukee 

Guest speaker at the April meeting 
was Don F 


Wisconsin 


Pfeiffer 
president, a 
Leo Cholwein- 
Oshkosh, elected 
Erickson Baking 


Crosse, who is to serve as 


broker 


Copell, vice president of 
engineering and training 
Wagner Baking Corp., Newark, NJ 
and past president of the 


personnel 


Americar 


MILLER 


Society of Bakery 
subject was “Don't 
Work Smarter 

The group will travel to Manitowoc 
May 12 for its monthly meeting as 
guests of Raymond Dick 
Bros. Bakery Co 


oe a 


Engineers. His 
Work Harder 


Cherney, 


PITTSBURGH GROUP 
SELECTS DELEGATES 
PITTSBURGH The Pittsburgh 
Flour Club named delegates to at- 
tend the convention of the National 
Association of Flour Distributors at 
a recent luncheon meeting. Selected 
were Victor Wintermantel, Pitts- 
burgh flour broker and a vice presi- 
dent of the national group; C. F 
Schomaker, A. T. Schomaker Sons, 
president of the Pittsburgh club, and 
Arthur Edwards, Hubbard Milling 
Co., vice president of the Pittsburgh 
club. The National organization will 
hold its convention May 11-12 in Chi- 
cago 
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TENNANT & HOYT NAMES 
HARRY A. SCHLEICHER 
LAKE CITY, MINN.—Charles R 
Hoyt, president of the Tennant & 
Hoyt Co., has announced the recent 
appointment of Harry A. Schleicher 
114-416 Bourse Bldg., Philadelphia 
as the company’s representative in 
the Philadelphia area 
Mr. Schleicher succeeds the late 
Stewart Unkles as the Philadelphia 
representative. Mr. Unkles died in 
February after representing Tennant 
& Hoyt in that market for over 40 
vears 
HONEYMEAD PLANT BURNED 
TIPTON, IOWA-—Fire recently de- 
stroyed the Honeymead, Inc., feed 


plant here 


Walter C. Berger 


RESIGNS AFMA POST—Walter C. 
Ferger, executive president of the 
American Feed Manufacturers Assn., 
has submitted his resignation and 
will accept a position in private in- 
dustry. No announcement of his new 
position will be made until the AFMA 
directors have an opportunity to take 
official action on his resignation. Be- 
fore he became president of the feed 
organization six years ago, Mr. Ber- 
ger was associated with the Rals- 
ton Purina Co., a Nebraska hatchery 
and poultry firm, Omaha Flour Mills, 
National Oi1 Products Co. of Harri- 
son, NJ... and his own firm, Des 
Moines Oat Products Co. During 
World War Il he had extensive ex- 
perience serving on government 
boards. 





Interest in Leverton Diet 
Continues: New Version Added 


CHICAGO 
“Common Weight Reduction” 
conflict against the feeling that bread 
is fattening has produced by 
Dr. Ruth M. Leverton of the Univer- 
sity of Nebraska 

This new 10-day version of the 
“common reducing diet in- 
cludes 1,200 and 1,600 calorie menus 
similar to those used in Dr. Lever- 
ton's original study which took an 
average of 19.2 Ib. off 12 overweight 
young women in 54 days, but 
been expanded to provide 
interest 

Enriched white bread is included at 
every meal as a necessary aid to 
health during the diet period 

Additional publicity was gained 
for the Leverton diet by its inclusion 
in the current issue of Look maga- 
zine, where this “bread diet” is in- 
cluded in a list of the “seven basic 
diets.” 

“No one food is fattening’’—-the 
magazine echoes Dr. Leverton's state- 
ment in the headlines of its article, 
called a “basic diet roundup” which 
gives “seven choices of ways to shed 
pounds 

“The old idea that bread is fatten- 
ing and must be left out of reducing 
diets was blasted last vear by a Uni 
versity of Nebraska study in which 
Dr. Ruth Leverton placed 12 over- 
weight students on a diet-—carefully 
balanced—-including bread with but- 
ter or margarine at every meal,” the 
magazine states 

“Bread in diet actually cuts food 
costs, and provides important 
values,”” Look says 


Sense 


been 


sense” 


have 
variety and 


food 


Another weapon in the 


The diet is being submitted by the 
Wheat Flour Institute to the Coun- 
cil on Foods and Nutrition of the 
American Medical Assn., in applica- 
tion for the council's seal of accept- 
ance. As soon as a decision is reached 
on the use of the seal, copies of the 
diet will be made available to the 
baking and milling industries 

According to the Millers National 
Federation, a promotional program is 
being developed around the new 10- 
day version of the Leverton diet 
Popular interest in the diet is per- 
haps greater than ever following the 
Look article, the appearance of Dr 
Leverton's excellent book, “Food Be- 
comes You,” and the featuring of the 
diet in the April issue of Forecast 
magazine 

“The nation’s press has broken out 
in a rash of weight-reduction 
since the introduction of Dr. Lever 
original research,” the federa- 
tion said recently. “The meat indus- 
try began advertising a diet planned 
on the same pattern. The 
milk industry also released a reduc- 
ing diet developed at Michigan State 
University. Dr. Leverton’s diet con- 
tinues to lead these and a wide va- 
riety of other diets 


diets 


ton's 


general 


EMPLOYEE INJURED IN FALL 

KANSAS CITY—Chris J. Hansen 
65, was critically injured in a fall in 
the plant of the Commander-Larabee 
Milling Co. in Kansas City, May 2 
Mr. Hansen, a flour packer, apparent 
ly fell while getting on or off a man 
lift and plunged down a shaft about 
40 feet 
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INTEREST IN FLOUR BUYING 
LAGS AS BUYERS EYE CROP 


Heavy Sales Made by Canada to Egypt; U.S. Share Much 
Smaller; Production Holds to Previous 


Week's Level 
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Semolina Sales Continue Light; 
New Durum Seeding Almost Done 
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MILLFEED MARKETS 
TURN DOWN FURTHER 


Bran Price Loss Greatest; Formula 
Feed Trade Below 
Expectations 
Millfeed bran 
centers as 
trimmed de 
for livestock feeding. Bran 
declined $546 ton, with mid 

diings and shorts off $2@3 ton 
There 


impr 


prices, particularly 
market 


ather 


t ppled at major 
sum r 


early we 
mand 


prices 


is still plenty of room for 
ovement in formula feed busi- 
in the Southwest. Demand was 
to good on the average, but some 
items were running behind the vol- 
ume of a year ago and trading in 
general does not seem to be as brisk 
as it could be. 

Direct to feeders continued 
to hold up fairly well, better, in fact, 
than dealer business. But the plunge 

the broiler market was being 
ewed with alarm. Already commer- 
cial fryer markets are far below pres- 
ent feed costs, and the trade wonders 
how long this can continue 
of the brightest spots on the 
feed scene was the upturn in turkey 
feed with the season begin- 
ning to pick up in most areas. Hog 
feed were still rather disap- 
pointing 


ness 


f 
Lair 


sales 


One 

sales, 
sol 

saies 


Production in the Southwest most- 
ly was at five days, with tonnage 
holding about steady com- 
pared with the previous week. A few 
mills required Saturday operations 

Formula feed business in the 

last week held to the 
week's volume or slipped 
manufacturers report 


reports 


Northwest 
previous 
Slightly 

While uneasiness we expressed 
current volume, some 
manufacturers looked forward to an 
mproved sales picture in May. Man- 
ufacturers found in some cases that 
starting mash business this April 
compared favorably with April, 1951, 
olume. This led to the conclusion 
that expansion of this type of 
business may not be too certain 
April last year, for some firms repre- 
sented the peak of the starting feed 
business 

A heavy run on truck business was 
reported, and plants either lacked 
much in the way of carlot trade or 
found it difficult to get out cars or- 
dered. This truck rush indicated to 
sales personnel that dealers were buy- 
ing nearby supplies only, lacking 
enough confidence in prospective 
sales to lay in large stocks of feed 

Egg mash sales continued to hold 
up surprisingly well, and good volume 
in pig starter feeds was reported 
Sales of dairy concentrates were off 
seasonally 

Millfeed production by mills in the 
Northwest, the Southwest and at 
Buffalo, representing 75 of the 
combined flour milling capacities of 

areas amounted to 43,926 tons 

last week, according to figures com- 
piled by The Northwestern Miller 
Production for the current week com- 
pares with an output of 44,142 tons in 
the previous week and 45,200 
in the corresponding week of a year 
ago. Crop year production to date 
2,102,622 tons as compared 
2,336,108 tons in the corre- 
spinding period a year ago 
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Wheat Futures Spurt 
After Mixed Declines 


May Delivery 


Comes Back Strong at Chicago; 


Most New Crop Futures Decline Slightly 


es prices made some 
May 5, com- 
declines 
5¢ 
ind less else- 
hort covering 
7 [ i ight May deliv- 
jation was indicated, result- 
relatively large amounts of 
1951 stocks of wheat mov- 
government as of 
For the week May 5, 
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Chicago and 
ipolis. July and 
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Southwest, with one 


forecasting a 


statistician gz 
outturn of 976.868.0000 bu 
lion more 
1 t government st 
The U.S. Department of Agricul- 
reported that exports of wheat 
flour in the nine months of the 
rent crop year ending with March 
totaled 359,065,000 substantially 
he comparable total a year 
report lent ht to the 
crop total of 450 
made previously 
estimated by trade sources 
USDA took over ownership 
90 million of de- 
aulted 1951 loan wheat May 1. This 
| what of USDA 
is expected to equal some 
30, about 
270-million 


ne las 


bu 


wei 
ot a yeal 
bushels 

was 

it the 
bushels 


sorme 


ta p 


entories 


ius remains 


million bushels June 


f the ant cipated 


carryover 


Premiums Slip 


marketings were about the 
week earlier and arrivals 

principal markets totaled ap- 
nately 1.7 mil At 


markets at 


is i 
lion bushels 
wheat receipts 
amounted to 919 cars 
in 853 cars. Gen- 
market at Minne- 
s was easy. Applications on pre- 
arrive’ contracts absorbed 
part of the 13 and 14% pro- 
tein grain, and trading basis in these 
brackets held about unchanged. Ex- 
port demand for ordinary wheat was 
less active, and mills furnished a 
inquiry for the higher pro- 
As a premiums in 
brackets were down 14@2¢ as 
compared with the futures. Ordinary 
No. 1 dark northern spring wheat 


px 
Duluth 


tone 


lis 
took 
of the 
yu to 


a irge 


siow 


tein lots result 


these 


or No. 1 northern spring was quoted 
at 3@6¢ over May, 12% protein 4@ 
7¢ over, 13% protein 6@8¢ over, 14% 
protein 9@11l¢ over, 15% protein 10 
@12¢ over, 16% protein 12@ 14¢ over 
The average protein content of the 
hard red spring wheat tested at Min- 
neapolis during the week was 13.11% 
and the durum 11.80% 

Durum offerings were some small- 
er, but with mill demand inactive, 
premiums again sagged lower. Num- 
ber 2 hard amber durum or better 
of fancy milling quality was quoted 
at a25¢ over May, No. 1 and 2 
amber durum of choice milling qual- 
ity at 13@20¢ over and No. 1 and 2 
durum of medium milling quality 10 
“18¢ over 

The following table shows the ap- 
proximate range of cash wheat prices 
at Minneapolis May 3, protein con- 
tent considered 


» 
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For Dry Sound Wheat 


1¢ Premium for Hea 
Grade Discounts 


weight—1@3¢ ib. under 
1@2¢ each 1% 
O@2¢ each \% 


To Arrive 
Basis No. 1 DNS or N8 58 
n $2.41, Duluth; $2.39, M 
Trading Quiet 
With the new winter wheat crop 
only about six to seven weeks away, 
last week's trading activity in the 
Kansas City cash market was rela- 
tively quiet. To begin with, the week 
started with very light receipts cre- 
ated by the previous week's flood 
threat. This situation caused a bulge 
in cash premiums to the point where 
ordinary No. 1 dark and hard through 
13% were 10@11¢ over the May fu- 
ture. Excellent growing weather for 
the crop improved volume of arrivals, 
and slack demand from mills pared 
2¢ from these mark-ups by May 5 
when all proteins through 14% were 
quoted 8@9¢ over. The May future 
held fairly steady yround around 
$2.39 throughout most of this pe- 
riod, until short covering set in May 
5 and the May closed at $2.41. Re- 
ceipts last week totaled 401 cars, 
compared with 688 in the previous 
week and 1,652 a year ago 
The following table shows the ap- 
proximate range of cash wheat at 
Kansas City May 3, protein content 
considered 
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At Ft. Worth No. 1 hard winter 
wheat was reported selling May 5 at 
$2.7244 @ 2.744, delivered Texas com- 
mon points. Demand was poor, with 
offerings adequate. 
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ICC REJECTS PROBE OF 
GRAIN HANDLING COSTS 


WASHINGTON The Interstate 
Commerce Commission has rejected a 
plea by Baltimore and Philadelphia 
port interests to open a new inquiry 
into terminal costs of handling export 
grains through these two ports and 
New York. 

The request to ICC was part of the 
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WEEALY FLOUR PRODLCTION, IN SACKS 
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effort by Baltimore and Philadelphia 
to maintain lower rail freight rates 
than northern Atlantic ports on cer- 
tain types of export grains. A hearing 
is pending on the freight rates of 
Great Lakes grain moving to eastern 
seaboards. 
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VISIBLE SUPPLY UP 
WINNIPEG — Ideal harvesting 
weather facilitated increased deliv- 
eries of Canadian grain to country 


elevators, and boosted Canada's vis- 
ible wheat supply for the week ended 
April 24, by 3,000,000 bu. to 199,400,- 
000 bu., compared with 196,400,000 
the week previous, and 174,400,000 
bu. a year ago. Farmers’ marketings 
for the week climbed to almost 10,- 
000,000 bu., compared with 2,000,000 
bu. the week previous. Increases in 
visible stocks of Canadian oats, bar- 
ley, rye and flaxseed also resulted 
from progress in completion of the 
1951 harvesting this spring 
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Rain Needed in Spring Wheat 
Territory; Heat Wave Extended ‘ 


heacayepanete RY DIVIDEND 
MINNEAPOLIS r 


NMI 


Sooting Saget INTERNATIONAL OFFICERS 
; GATHER IN KANSAS CITY 
KANSAS CITY A three-day meet 
of the operative nanagement ol 
the southwestern division, Interna 
tional Milling Co ind executives 
the Minneapolis home office was 
held at the Aladdin Hote in Kansas 
City May 1-3. Chairman of the con- 
ference, which was called to talk over 
yblems of mill management in the 
s southwestern flour plants, was 
W Ca dent and 

nanager of Sout est operations 
managers, superintendents, head mill 
s and laboratory personnel from the 
rm sas City, Sa- 
ewton, Kan- 
‘ity, Okla 
addition 
from the 





larters in 
Dygert 


Importance of Kansas City Cited vice presi t; Malcolm B. MeDon: 
at General Mills Board Meeting 3 6. ¥ iri. sssistants to Mr 


eyer, head 

ries; Harry 

s laboratory 

Moyer of the 

millfeed and « department and 
I S. Dybevic genera milling su- 
perintendent otal attendance was 


} + 2 
abou 1% 


PHILADELPHIA EXCHANGE 
HONORS VETERAN WORKER 


PHILADELPHIA The dignified 
osphere of the n n trading floor 

: I of Phila 
replaced 

\ wher 


ned in 


Edward 


n poldt 
im ¢ i t 1 ‘ 1 ca pla on aL f the ma ble-topped 
for the meeti it t wit I mplir tables when he re 
Carl W Carier 1 ! ‘ 1 turne Tron incr Surroundin 
conducted the tour « thy ' ‘ tion pic vere smalk cake ind cookies and 
property i i e hig g ther traditional part items. Mail 
morning Was 
isual by the hun- 
Ai the luncheon meet vit! ‘ t ves dreds of hich the party spon- 


sas City busine rie { su rw the com sors rem ees had sent t« 


Role of City Cited 


lis, chairman ' 

company citer ’ tance i S t t lirector ve irprise part 1 was pre 
Kansas City in e compan i \ t t the n sentec ith purse nd received 
ness. He relates tha uw H ! f i ( M 3 numero other ft he celebration 


having at least one board session ear I Edward | by of xen of apprecia 


SELF-RISING FLOUR GROUP 
TO HEAR PUBLICITY arent 


MASSEY Aa TENN 


done 
He will use 
tant points. Geor 
len Smith & 
a member 
committee will then 
sent recommendations of the comn 
tee for continuation and expansior 
program for the second 
veal 
The same reports on the publ 
gram will be made at the 
of the National Soft Whe 
Assn. May 20-21 at Richmond, \ 


DUSINESS Se 


PLANS BEING DRAWN FOR 
FEED SCHOOL EQUIPMENT 


IANHATTAN, KANSAS a 
sulting engineer has be lecter 
prepare the equipment ] 
feed technology. prog! 
sas State College fle 
ndustries depa 
J. A. She 


head 


said 
ittes 
industry and educatio 
‘hicago at the time 


Feed Manufacturer 


r said Mr 


JOINS TOLEDO BOARD 
rOLEDO— Thon 3. Irish 





answer, 
word--a 


mmer ; 


Aah le 


here seem to have something extra. 
that "extra something" shows up well 
their work. We're glad we are making 
flour (uniform flour, 
the way) in Minneapol 
Atkinson Milling 
Minneapolis, Minne 


11h Bim Arm Bee we fer OFF 





Smooth] 
ve 





THERE'S A WAY lress a carload so it st 
from us us Ceci flanders knows all the 


angles--and he ly puts his shoulder into 
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J. Arthur Rank Details Scope ie couse of vegele. War domage 
of Milling Group’s Operations ffi pimcmcne bus the com 


» ® e any 
LAINDON A first time appearance I ly ' ace w cur t ‘ ear by r sult t I ri for war damage from 
before stockholders as chairman « exter f the 
Ranks, Lid, British flour and fe 


istributed profits 


milling organization, gave J. Arthur ’ th - a finance is constantly 


Rank an opportunity to detail the truction is started a rovided $OR/ 10 in he directors and is affected by 


scope of the group's operations. Mr ’ 7 ‘ . naon, Which Was the previous } for his t fac rs, including the very ma 


, nencten the » Int — P , = ay 
Rank succeeded his brother, the late ) yy ing the war Directing s i 1 to one of increasing prices of commodi- 


James V. Rank, as chairman of the the wer irtially dam company’s accour {r tank pin i The group, he pointed out, has 

company earlier this year : Y irge warehe at Bir pointed cx Y 3 apital ex mortgages or debenture charges 
The group's primary activity is . mpi y stroyed penditure o pre Y y $6,720,- n its assets. However, net assets 

flour milling, and this is carried on \ ) damage 000. While . wm will } os otal $78,400,000 so that. should in- 

at the large ports with deep water wre weer e} et r i over the next \ j ionary tendencies continue and 

facilities, the mills being operated 

by Joseph Rank, Ltd In order of 

construction, they are situated at 

Hull, London, Barry Dock, Birken 

head, Belfast, Southampton 

Gateshead Additionally, through sub 

liary companies, the group oper 

ttes mills at Birkenhead, Liverpool 

Manchester, Blackburn, Glasgow, kd 

inburgh, Thornaby-on-Tees, Doncas 

ter, Selby, Maidstone, Swansea, Bat 

tersea, Aldershot and Derby In this 

same category Mr tank listed the 

himpire Mill, London, the largest in 

the group 
Apart from these, Ranks have in 

course of construction an up-to-date 

mill at Leith, Seotland, which, sub 

ject to restrictions which cannot be 

forétold, should he erected and op 





erating within the next two years 
Land at the dockside has already 
been reclaimed, the underground tun 
nels and foundations have | n com 
pleted, and work is now proceeding 
on the superstructure Unhke the 
company's other mills in Scotland 
the new plant will have deep wate 
facilities, Mr Rank revealed 


Government Control 
Mr. Rank reported that the flour 
milling side of the business was still 
operated subject to the control of the 
Ministry of Food under an agreement 
which, for all practical purposes, lim 
ited the reward for the services the 
industry was rendering the country 
to a prewar basis. Looking forward 
to freedom from control as soon as 
government felt) this could be 
done, Mr. Rank said millers, through 
the National Association of British 
ind Irish Millers, were pressing the 
government to review the remunera 
tion arrangements with a view to 
bringing them into line with current 
circumstances 
Continuing his review, Mr lank 
referred to the animal feed trace 
in which the company has played 
an increasingly large part in recent 
years. Ranks has been engaged in 
the ordinary feed trade since its 
earliest days, but the manufacture 
of compound feeds now plays an im 
portant part in the operation. Plants 
ire maintained at London, Birken 
head, Swansea, Barry, Hull, Belfast 
Glasgow and Edinburgh. This, he in 
dicated, represents one point of man 
ufacture in each of the principal 
areas, while distribution is covered 
by a nation-wide selling organization 
The group's Irish interests through 
Ranks (Ireland), Ltd ire of con 
siderable importance and include the 
operation of two irge port mills 
and a number of country mi 


War-Damaged Mills 


Dealing with the question of wa 
damaged mills, Mr Rank recalled 


that the mill at Hull was razed a mi 
sol ae milling was recom - Make it better. ee 
menced at once in the feed plant on sell more of it with 


a reduced scale. The first of the new 
replacing mills at Hull is expected 


to commence operations during the © 
current summer. At Southampton F E | % C H MAN N by 
restoration of war damage had a) s 
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Manufactur 
Universit 


at the 


at Berkeley 


ance OL agri 


nport 


ts working with all 


ndustry to prom 
marketing 
the line of 
between food 
the 
Continuir 
1947 this 


twice 


esses 
food or table 
g the 


GMA 


each year at di 


pro ra 
com 


GMA FARM ADVISORY 
GROUP HOLDS MEETING 
BERKELEY, CALA m of 


grant colleges. Under tl 
Dave Th 


consultant, 


ompson 


it brings togé 


ready and able to 
make your dough 


ield uniforml y 


better goods 


Fermentation is our business 


YEAST 


of farr 


in t! 


GMA agricultur an 
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of 


with 


food industry 
the departme: 
rious agricultural c 


ers and Department 

iSeS [ representatives 

OF The work of the Unive 
pr fornia extensio 

farn an 


Dr 


rsity 


ag iral 


hundreds of 
he fi in California was outlined by 


with ort 
Coke 
Facts on the 
fornia were brou 
the may deficit 
agricultural production It has a 
© PSs home market of 11 million people and 
annual population , 
the! g higher than the rest o 


rapid growth of Ca 


ht out to 


n 
show that 
tt 

State soon become a 
fer 
irea 


ners 
the U 


ise ol 


S. In the 


DEPENDABLE ENERGY. Its price is constant watch 
Above, a sample of growing yeast is drawn from 
a giant fermenter for laboratory and 
From selection of the energetic 
culture to final packaging, Fleischmann Technicians con- 
stantly guard this living energy. 


i gE 


fulness 
analysis testing 


strongest, most veast 


OVEN ENERGY. We have buildings full of test tubes, 
microscopes and special apparatus—but a standard bake- 
shop oven is one of our most important testing devices 
for checking yeast energy. The final baked product gives 
the ultimate proof of Fleischmann’s Yeast's energy — 
uniformly fine leavening and flavoring action, 


A 

SALES ENERGY. Fine yeast equals fine baked goods 
but to turn those better goods into better sales—and 
profits—you've got to merchandise them right. Newest 
sales promotion plan offered to you by Fleischmann ties 
in with Warner Bros’. Technicolor film, “Land of Every- 
day Miracles”. . . features Enriched Bread, an “Everyday 
Miracle.” Ask your Fleischmann Man for details. 


19 


1940 the 


used 


and 1950 


=) 


tween 
as incre 
rence with larm organ 
ind radio farm 
ration of the GMA 

program 


ind ways and m« 


eaders direc 
gr) 
was re 
ans discussed 
the 
GMA 
under 
Recognition 
1 to the importance of study 

tine 
prob 


and expanding in 
rendered by 


to 


ces 


these groups promote 


ind cooperation 


between 
and the 

moving 
frorr 


relationships 
s of the grower 
large 
the 


the processor in 


if food 
table 
meetit 
Micl 


July 


products 
the 
of the committee 


Col 


next 
held at 
East I 


State 
21-23 


in 
nsing 


WORKERS SPEND SMALLER 


PART OF WAGES FOR FOOD 
WASHINGTON 
‘ pending a 
their wage 
An | labor 


worker will 


Industrial work 
smaller 


food than ever be 


il portion 
for 
manufac 
of all 
in any 
accordin 
1 
the 


urs ot a 


buy more 


mportant foods than 


peacetime period 


the US 
ulture 


compiled by 
< Agri 
I bor Statistics 
e hourly e 
ith $1.27 in 
wore bread, 10 
butter, 35% 


egys 20° 


and 


of $1.64 
1947-48, will 
more milk 
more 
more 
13% 


oranges, 


irnings 
compared wv 
buy & rm 
21 more cheese 
more pork 

more sugar 
28° more 
and the 
k The 

is 141 


worker 


more 
81% 
ol 
purchasing power 

of 1935-39, but 
purcha ing power 
y1¢ of the pre-World Wat 


same amount 


we e THE @Yar t 


PACKAGING GROUP TO MEET 
NEW YORK rl Packaging Ma 
! I Manufacturers Institute will 
20th at the 
stead, Hot Springs Sept 
1952 rccording to 
G. Radcliffe Steven 
dent, who is president of the 
Ill.) Mfg. Co. Charles I 
vice president, F. B 
‘o., Chic 


its annual meeting 
Va 
announce 
insti 


tarr 
Red 
chairman of 
the 


iZo, is 


ram committee lor meet 


ents © THE STAFF OF ve 


ASKS RESIGNATION OF 
TRADE COMMISSIONER 
CHICAGO The 
vell Mason as member 


rrad 


resignation ol 
of the Fed 
“because of 


Robinson-Patman 
' 


Commiss 


ty to the 


ion 


lemanded Congressman 
that 
the 


last 


i defen 4° of 
vention of 
Grocers Assn 
of the act 
House Smo! 
ilied Mr. Ma 
and he cited 
of the act b 


co-author 
of the 
nmittee, ¢ 
prophet 
iticism 
eT 
declared that 
inson-Patman Act 
whole 


with 
the ir 
ler would have no 

th aistr 
and that the 


mos const 


buting mechanion 
the 
rais 
food 
has ex 


ict has been “one of 


ructive influences for 
indards in the 


this 


ing ethical st 
dustr that 
penenced 

He 


in 
generation 


the US Wholesale 
Grocers Assn. for its part in formulat 
ing the of the 
Robinson-Patman Act and for coming 
its defense whenever it has been 
attacked 


praised 


and securing passage 


to 





GHAHAM, THE 
Juat 1S ears ayo 


rapt 


“INVENTOR — 

today 

in the 
ud 


vester 


reads 


+ columnist’s morn 
! paper 
ented b ( Syl 
Presb 


ince ad 


para 


pre was in- 
Gra 
minister and ten 


! m 


por 


ran 


ate promoted the 


bread as a eform meas 
statement 
bread 
occurred 
tr 


This rather remarkable 


pinpoints ilar in 


tirne never 
at the 


came into being 
and 


on a 


complete 
sudden-like 
certain day of the 
week and 


prob 


ibly at 4 given 
moment very 
likely at 5 min 
to & on 
Monday te 
not 
facts 


ire 


utes 
blue 
search does 


the 


Corban 
disclose 
but doubtless they 


they 


this 


pot 


point in 


but doubtless ire n 


the columnist, for 


Posse ton of 
ch 


lumnists, of course not deal with 


thing tut 
or Svivestet 
ol raham 
the files of 


ind look at 


himsel! 
bre 
Ihe 


SOT 


urd the 
id, let's 
North 
parts 
of the 
Jam 

nutri 


In 


il aspect 
o back into 
tern Miller 


of a very 


We 
account 
Dh 


was 


complete 
Whole matter written b 
former! 
director of the 
of Baking 

the many food 
the Ameri 
Graham w 
To 


still 3 a“ 


\ Tobey who 


tional Ameru 


titute 


(i jaddists 


in 


who 
Ly 
probably 
per 
prophet 


have colored scene 


Tobey wrote is 
frenzied 
and 
health ind 


oft fis 


Thhost Numerous 
he 
better 
doubt that 
fresh 
reform made 
the popular 
Most of his 
proper diet 


uperiicia 


Was 
ofl there 
ick 


exe! 


is ho 


SOT is on batl 
and 


contri 


in air, sunlight cise 


itluable 


health 


dress 


tuitions to 


Move 


ment conceptions of a 


however, based on 


ind 


were 
distorted 


teachu 


know ledge 


MeoUs 


@ te Was a “Pseudo” —! 
self-appointed ref« 
held of 
ham 


Ke SOT 


other rmers in t 


human health, Svivester Gra 


was not a doct medicine 


scientist Wella 


ble 


vw) 


nor a nor a 


cated man becar 


when he was but his schooling 
inl 


Acad 


Know! 


been desultory and consisted m 
short session at Amherst 
in ISLS. Although often 
Doctor” Graham, it tf 
if he ever 
tforate of 


After 


Graham 


acquired a le 
any sort 


several Vvears 


pulpit 
Mi ISS 


as general age 
Society 


Was appoin 1 ir 
the Penns, 
lr to dea 

the evils of alcohe 

nd reached 
intemperance 

but 


n for wa i 


Pemperance order 
effectively 
he studied 
the conclusion that 
confined to drink 


with 


physiology 


Was 


not included 
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these 
In 
started 
dunt to 
land. He 
decried the 
ted tl 
unbolted 


clin 


lat 


i d i\ 
ght 
bath 
of the 


wher ] sf 
iated 
and 


whict I cr 


wheat 
old 


ly | 


i ist ft th 


ind 
acead the 


ing aracte! 


times 

had 
ystem of 
his grad 
followers 


@ “Grahamism” — Grahan 


developed 


soon 


me, based 
was offered 
en ran 
oard. When 
departed hurriedly 
outset 
ol 


disease 


dad 


} 
€ 


many 


ol 
yy machina 
ined by Dr 
1 of A. Bron- 
ition of the 

ety, made 


interested 


scene 


wo retorm- 
a physi 
ardent 


vity 
n 1840 
Ipp« rt 

ator 
Houses — The 


id 


Boarding 
nt n 


mt le s » he 


would afford the 
and consump- 


s and conditions 


cure for cancer 


@ Made Without Yeast—The graham 
ad ated by Mr. Graham was 
made f very coarse wheat flour 
He p ist for leavening 
rhe he induced to 
cooperate soon gave up this formula 
ind produced graham breads with a 
dough of fine flour, to 
they added cracked wheat for 
and roughage, and molasses for 
With this mixture includ- 
ypious quantity of saleratus to 
the loaf from going and to 
fermentation 
1840 the 
an to 
he 
Lectures on 
Life and he } 
ime containing 
testimonials reg 

Although Dr 
that “physiological 
liarly 


state 


bre advo« 
rmitted no ye 


few be wt 


aKerTs om 


Dash white 
which 
DulkK 
color was 
eu a 
Keep 
iid 
After 
Graham 


vious yea}: 


sour 


influence of Mr 
In the pre- 
yad published a book, 
the of Human 
ad issued a vol- 
ne 100 pages of 
irding his system 
Alcott had declared 
reform pecu- 
man from a 
degradation,” the 
tire of Mr. Gra- 
So our great 
Northampton 
died in 1851 at the 
ly age of 57. He 
had promised his followers a century 
of healthful existence on his peculiar 
of diet, but proved to be a 
example of its efficacy. It has 
been stated that the of the 
death of this ardent advocate of 
roughage in the diet was an intestinal 
obstruction 


beg wane 


Science 
also 


arly 


is 
suited to 
of 
soon beg 
and 
inventor 


raise 
sensual 
in to 
reforms 
to 


publi 
his 
retired 
he 


eal 


ham 
Nass., where 


comparatively 


system 
poo! 


cause 


“& & & COVER PICTURE—On a 
25-ft. mound in Wamego City Park 
overlooking the surrounding Kansas 
country stands the 72-year-old four- 
vane mill shown in the illustration 
3uilt by a Dutch 
immigrant on his 
farm 12 miles from 
Wamego in 1879 
this old landmark 
of red sand- 
stone standing 40 
ft. high with a di- 
ameter of 25 ft. at 
the base. Original 
ly it had six vanes 
almost sweeping 
the ground in its 
revolutions. Kaw Valley, Kansas, 
farmers took their grain there to be 
ground into flour, cornmeal or live- 
stock feed. The mill was in operation 
for more than 20 years, thereafter 
standing idle until in 1925 the own- 
ers donated it to the city. A holiday 
known as “Park Day" was declared 
and the entire community helped 
move the mill to its present site. It 
was taken by stone, 
marked and replaced exactly as be- 
fore. A mound was built for a founda- 
tron and here the old mill stands pre- 
served by appreciative citizens in 
the little park adjoining U.S. High- 
way 40 


1s 


down stone 
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UNDERGRADUATE DEFINITION— 
professor way out West 
g us a definition of flour which 
ought to be in the hands of the mill- 
ing industry if not in the files of the 
Food & Drug Administration. It de- 
rives from a college agricultural de- 
partment examination and is respon- 
sive to the question, “What Is Flour?” 
The author a student who, having 
flunked in has transferred 
to agriculture is his $64 an- 
swe! 


When 


A college 


ives 


is 
medicine 
Here 
the farinaceous content of 
wheat berry been extracted 
means of an equal pressure ex- 
erted against the outer shell through 
the application of two circular stones 
corresponding proportions, turn- 
ing in opposite directions, a granula- 
tion of a mealy formation is produced 
In the immediate postoperative pe- 
riod following this concussional ex- 
traction, a second operation is per- 
formed, in which the fibrous tissue of 
the inner shell activated and ex- 
punged by a system of ‘bolting’ 
screening, which extensive trials 
have established as a valuable agent 
in the management of milling wheat, 
resulting a still finer granulation which 
been termed Flour. A technique 
of carrying out a variety of granula- 
tions of the original mealy formation, 
and the naming of the different 
grades produced thereby, is conducted 
under a variety of circumstances 
which determine the exact proce- 
dure 


the has 


by 


ol 


is 


or 


has 


A taste like wafers made with 
honey is attributed to the manna of 
the Bible, which is likened to cori- 
ander seed and is described as fall- 
ing with the dew, in white flakes. 


eee 
INLAND SEAS 


There is a majesty in fields of wheat 

That slope away to meet the west 
ern sky 

Like jade-green oceans where gray 
sea gulls fly. 

There weaves no salty froth where 
tall waves beat, 

Yet in the lace of shadows drifting 
fleet 

Across the glaucous sheen of grow- 
ing grain 

Is meshed the subtle romance of a 
train 

Of white-winged prairie schooners 
passing by. 


And when the moon's pale crescent 
gold hangs low 

Within a sky of Nile-washed tur 
quoise blue, 

Above the wheat 
breezes blow 

Waves scintillant with silver mist of 
dew, 

There comes a moment when I sure- 
ly know 

The beauty of an ocean night anew 


where vagrant 


Lexie Dean Robertson. 
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THE CLEAN FOOD OBJECTIVE 

ROM public statements of the Food & Drug 
peat iin it is made clear that the grain 
Sanitation program of that agency really is going 
o be carried a long step closer to the farmer's 
bin. The 
but firm 


t 


country elevator man has had a gentle 
wrapped in a package of 
The aim is stated in this way by 
Hubble of FDA in an address before 
he Ohio Farmers Grain Dealers Assn.: 

In initiating the new phases of our proposed 
regulatory program we wish to be fair to all 
millers and grain producers and han- 
We know that our final clean food objective 
cannot be night or without your 
know that conditions 
deemed reasonably satisfactory today may not be 
good enough to satisfy us next year. Therefore, in 
outlining our present program to you it should 
be taken to mean that we will expect continual 
progress toward the goal of furnishing only clean 
grain t We sincerely urge 


warning 
promised helps 
Chester T 


consumers 
dlers 
reached over 


cooperation. Likewise we 


the food processors 
your cooperation 

Except in unusual cases indicating gross care- 
FDA's initial sanitary inspections of 
elevators will be largely educational in nature, 
and only grain that is grossly contaminated will 
be selected for formal seizure. In the background, 
are severe pains and penalties, and FDA 
gives warning that they will be applied as neces- 
when and if compliance fails to 
bring about the desired end 


lessness 


however 


sary voluntary 

Pressure upon the country elevator naturally 
is going to be felt all the 
the farm 


way to the grain bin on 
which constitutes a vital link in the 
food chain. The importance of improving 
recognized in the open forum 
agenda of this year’s convention of the Millers 
National Federation. Millers will examine all 
phases of the grain sanitation program. They 
have gained experience in the matter, since for 
they the focal point of 
FDA surveillance, and should be relied upon by 
trade for much good advice and 


clean 


farm storage is 


many years have been 
the grain 


assistanct 


e@es 
BARBERRIES ARE ON THE RUN 


HE Rust Prevention Assn.'s annual report on 

"i Seen eradication shows that real prog- 
being made in clearing rust-spreading 
bushes from more than a million square miles of 
territory in 18 states 

It is understandable that on the part of the 
public at large, and even among men devoted to 
protection and improvement, recollections 
grown dim concerning this prime 
in rust prevention. There is a tendency to 
what the barberry did in the twenties, 
thousands of stem rust invasions 
occurred annually 

Rust starts to spread from infected barberries 
three weeks before it develops on grain 
in the spring wheat states from wind-blown inoc- 
ulum of southern Had not some eight 
million barberry hosts been uprooted in this area, 
the rust generations produced from earlier spreads 
could easily have wrecked the crops every year, 
with the development of that virulent 
new race, 15B 


ress 1S 


crop 
should have 
factor 
forget 


when local 


two or 


origin 


especially 


Anyone who studies the facts must recognize 
the importance of barberry eradication in our 
control efforts and the value already 
received from this work. When the barberry bush 
population has been reduced to a practical mini- 
mum with the use of survey crews, such territory 
is placed “on maintenance” and never surveyed 
again except when missed bushes are reported 
or when the development of local rust epidemics 
points the finger of suspicion toward a responsible 
barberry 

At present, 


present 


states the report, 89% of the 
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barberry eradication area is on maintenance. Much 
of the remaining territory consists of hard-to-work 
areas which had large populations of barberries in 
the older states, or still uncompleted areas in the 
states which joined the program in the 1930's. 

In any state which is largely on maintenance, 
the objective is to keep the land free of barberry 
and to protect the previous investment in time 
and money. Such work is an insurance policy, and a 
yearly maintenance expenditure of $10,000 to 
$15,000 per state is a very low priced insurance, 
indeed, considering the value of the 
volved. 


crops in- 


The protection afforded by barberry eradication 
to the new varieties of grains developed by sci- 
entists is of prime importance. The programs of 
barberry eradication and breeding for rust resis- 
tance are so interdependent that the objective of 
each—-stem rust control—can be 
only by the full use of both 


e@ee 
ECONOMY IN GOVERNMENT WEEK 
HIS is Economy in Government Week in 


Minnesota— Federal, State and Local. The 
Minnesota Taxpayers Assn. sponsors it, the Gover- 


accomplished 


nor approves it, and there is widespread public 
applause. Minnesota's Governor Anderson is one 
of those rare government figures whose feet are 
not in the federal appropriation trough. Recently 
he spurned urgent suggestions from Washington 
that a sizeable slice of federal flood relief money 
should be siphoned off for use in his state. He 
replied that Minnesota could get along very well 
without it, and that he believed most local 
communities in most matters of this kind could do 
likewise. Governor Anderson says 

“A healthful tax climate is essential to the 
advancement of Minnesota. Economy in federal, 
state and local government is an insurance policy 
that earnings and resources and 
guarantees our future security. Good business 
methods in conducting our public affairs are now 
more essential than ever due to the growing 
burdens placed on taxpayers because of 
tremendous federal costs. Economy in Government 
Week should also remind us forcibly of our own 
responsibilities as free citizens in promoting the 
general welfare.’ 

Government is assuming a larger and larger 
place in our lives every year—ana government is 
tuking a greater proportion of our private earn- 
ings as every year passes. At present, the average 
citizen is contributing more than of his 
earnings to the support of all levels of govern- 
ment. This means that the average worker gives 
about one quarter of his working days to the 
support of his government. And the man-hours 
devoted to government are steadily on the increase 

What can be done about it? In the non-defense 
field, at least, Congress ought to set a limit on 
appropriations under which all departments must 
operate. It should adopt the rest of the Hoover 
Commission recommendations. It should insist that 
all departments weed out surplus personnel and en- 
force reforms that will wipe out every last item of 
waste, extravagance, and duplicated effort. Bil- 
lions can be save in this manner. It's especially 
important now that Congress should have the 
benefit of the taxpayer's opinions with respect 
to intelligently applied curbs on the nation’s vast 
military and foreign aid programs. 


protects our 


being 


25% 


Fifty nations with 730 million people, almost a 
third of the world’s population, look to America for 
their security. No nation in history ever had such 
far-reaching commitments. It was urgent and vital 
for the U.S. to join other freedom-loving countries 
in throwing up strong bulwarks against Commu- 
nism. But it has piled billions on our national debt 
and vastly increased our tax load, and we simply 
cannot add much more to this tremendous burden 
For the sake of our economy and welfare we must 
begin to taper off our foreign aid program 

But all of us, not just Congress, have an obli- 
gation in this vital movement for economy. Fed- 
erally-financed local projects and other govern- 
ment aid can only be provided at the expense of 
the national welfare. Individually and as groups 
and communities, let's quit looking to Washington 
for help, especially for those things we can and 
should provide by our own efforts 


A CEILING ON PROFITS 

We must not take the proposal to place a 
ceiling on profits, now current in our National 
Capital, too lightly if we are to preserve our 
free-enterprise system. It must be opposed with 
all the strength our people can command, for once 
that principle is established it is only a short step 
to confiscation of private capital, which is the 
ultimate aim of the Socialist state into which 
many influences in our country are so insidiously, 
yet persistently, attempting to direct us. This 
effort is being aided and abetted by those econo- 
mists who have become imbued with Karl Marx's 
hatred of the word “profit” and many of them 
can be found in our educational system, where 
they are inculcating false notions of profit in the 
minds of growing youngsters. More often it is 
by innuendo than it is direct but it is persistent 
and effective and must be stopped. All textbooks 
containing material which seeks directly or by 
implication to discredit the American system of 
free enterprise should be promptly removed from 
our schools.—Charles J. Lynn, president of the 
board of trustees of Hanover College. 


e@®oe 
DISCUSSION FROM THE FLOOR 


ORE audience participation is provided for 
M in this year’s convention program of the 
Millers National Federation than has been custo- 
mary in recent years. This responds to at least a 
faintly-heard impression that convention agenda 
has become a bit too formalized and that the voices 
heard in meeting are most likely to proceed from 
the platform than from the floor. Two 
sessions of the convention this year will be of the 
open forum type, one concerned with the Wheat 
Flour Institute program and the other embracing 
a group of subjects having current milling inter- 
est, each to be presented briefly by leaders, fol- 
lowing which there will be an opportunity for 
questions and answers 


rather 


There was a lot of this sort of thing in good-old- 
days conventions. Sometimes it was rather aimless 
and a good many speakers, as always is the case 
found it impossible to stick to the subject under 
discussion. Conclusions were hard to reach and not 
always too clearly discerned. But there was a 
sense of value in the procedure, so the old timers 
tell us, deriving mainly, it may be supposed, 
from the simple act of participation. This year's 
restoration of the old order may be seen as some- 
thing of a challenge, testing whether or not flour 
millers have become too sophisticated for the trade 
talk and experience exchange of open meeting 


According to the Committee on Agriculture 
of the U.S. Senate the average worker in manu- 
facturing can buy today with an hour's labor 
more of all the important foods, including bread 
and meat, than in any other peacetime period as 
far back as 1925. 








BAKERS FORUM 
Bakers Forum reecived their awards from Billle 


Santa Monica; Ben Butler, who accepted the 
Bakery, Barstow; Bud Conrad, novelty 


layer 


cake, Shopping 


Miss Billie Burke; day Thornton, pies, Thornton's Bakery 


White, cookies, White's Variety Bake 
Mrs. Eenglund’s Home Bakery; Mrs. day 
for her husband's shop in retail bread; 
Fagle Baking Co., and Herb Schieb, who 


Shop; Ralph 


Dick 


-Winners in the Gold Cup competition at the I 
Burke, 

ners are, left to right, Chris Schondeff, decorated cakes 
cake 
Bag Market 


Englund, 
Thornton, who accepted the award 
Marik 


sccepted the doughnut 
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0% Angeles 
Win 
Nybere’s Bakery, 
award for 


noted actress 
Co., Waukesha, 
Green's Broder, De Lite Bakery; D. 
Bakery; J. H. Batteiger Co.; Chris Weiss, 
Pasadena; Clarence Ebmeyer, Ebmeyer's Swiss-French 
coffee cake, on bread sales included, left to 
Tom White, Globe Coffee Shops; 


Wis.; Ed 


wholesale bread, 


award for secretary-treasurer, 


Burroughs, 
A. Matot, D. 
Weiss 
Bakery, 
right, 
Dale 
Corp., chairman; Bob Nicolait, Helms Bakeries, 


American Society of Bakery 
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Mrs. Sherman's Doughnut Kitchens. (Center) Those on the panel on frozen 
bakery products included, left to right, Tony 


Mickle, Federal Refrigeration 
chairman, Leslie Salt Co.; Manual 
A. Matot, Inc.; Erick Zeisman, 
Bakery, Bellflower, and Hugo 
Montrose. (Right) The panel 
Mrs. Carmen Bensen, housewife; 
Weber, dJr., Interstate Bakeries 
Inc.; and Victor E. Marx, 
Engineers. 
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fixed rut was discussed by 


“Everyday Miracles” 
Film Acclaimed by 
Dr. R. R. Williams 


NEW YORK D 


who 


Amer 
bah 


juent 


in 


“MIRACLES” BROCHURE — Dr. 
Robert R. Williams (center) looks on 
as Charles Bailey of Warner Bros. 
shows him a scene in the “Land of 
Everyday Miracles” merchandising 
brochure developed by Standard 
Brands, Inc., which depicts the vital 
announcement of Williams’ 
and synthesis of vitamin B,.. Mrs. 
Gilbert Smith (left), co-president of 
the Cuban-American Medical Re- 
search Foundation, has enlisted Dr 
Williams’ support for the enrichment 
program that is developing in Latin 
America. 
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EXPORTS OF CANADIAN 
FLOUR SHOW INCREASE 


WINNIPEG March exports of 
nadiar AT ounted to 17,10 

a decline of 1,- 

from February loadings 

Statistics Branch of 

Grain Commissioners 

These clearances exceed- 

000 bu. the light volume 
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e same month a 


also 2.300.000 


e March 


10 « rop years 


load 


shipments on recent 


established in the crop 
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imports of C 
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contrast with 2,606 
the preceding mont} 
irances of Canadian 
March were equal to 
it and represented 
ement over the 
3,100,000 bu. They 
o the shipments 
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Barn Raising—an important event in the lives of 
early American settlers—brought together the spe- 
cialized skills of many hands. Working together in 
neighborly cooperation, they quickly accomplish what 
the individual could hardly undertake. It is the 
heritage and tradition of American resourcefulness 
a 


American 
Tradition----- 


This fine American tradition is likewise the 


working principle in Flour Mills of America. The joining together of many flour mills, 


each with its own particular facilities for the milling of fine bakers flours, under one 





executive responsibility and control, is a distinct contribution to baking progress. 

Millions of bushels of good wheats from which to select the best for modern baking 
values, modern scientific and technical controls in milling production, and high standards 
of uniform baking performance, assures the American Baker of «nexcelled service in a 
wide variety of dependable flours, control-milled to meet his particular needs. 


Depend on Flour Mills of America for Performance Flours. 


Hour Mills of Ameriea.Snre. 


Kansas Flour Mills Co., Kansas City, Missouri; Great Bend 


KANSAS , 1 »  - M I Ss Ss O U R I . Fort Scott, Larned, Kansas, Alva, Oklahoma 


Valier & Spies Milling Co and Sleepy Eye Mills, St Lowis. Mo 
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fine CAKES 
and PASTRIES make 


PLEASED CUSTOMERS 


SPOTTING THE SPOTS—These members of the Kansas City Board of Trade 
are inspecting one of the new devices developed for the drive against insect 
damage in wheat. Pictured, left to right, are Paul A. Trower, Continental 
Grain Co.; W. W. Fuller, Fuller Grain Co.; James T. Leach, J. P. Parks Co. 
(in background) and FE. L. Rickel, Rickel Grain Co., owner of the machine. The 
apparatus is a viewing machine which facilitates counting insect-damaged 
kernels in a sample of grain. Food & Drug Administration rules now specify 
that presence of more than three insect exit holes per 100 grams of wheat is 
presumption of a sufficient amount of hidden interior kernel damage to result 
in fragments appearing in flour made from such wheat. The machine pictured 
above has a glass tray across the middle holding a 100 gram sample. An 
ingenious arrangement of lights and mirrors makes it easy to see every kernel 
top and bottom. A sample can be counted in a few minutes. The first machine, 
which was produced by Howard Stedman of the Stedman Laboratories, Kansas 
City, was purchased by Mr. Rickel, who plans to test it as an aid to wheat 
buying in his country elevators. 
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Australia’s Flour Exports me ereimatey 00 lg 


in incre 


Gain in Relation to Wheat fe ae: 


HILE: Australia’s exports of US ” tment ilture I pr ome . ' Australia’s total 
W:: st continue to move out ul he 12 mont ended ane ther inte ‘ . 7 iy ~— por nf ! eraged 2,926,000 
large in the form of whol ‘ 1951 wher é whe rair or th Aust i alr r oe : y 32090 000 tor 
the proportion of flour t qui nt of ti ountr su is informatior gric ur gen ore oy ie. 
rai in total wheat exports nd f j export P , 197 . — Sw : n th cour past season s (July june) 
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BAKERY 


flours 


I, SELECTING flour, it pays to 
choose only a time-tested quality 
brand—one on which you can al- 
ways depend for successful baking 
results. The finest wheats, com- 
bined with the most modern mill- 
ing methods, produce the superior 
quality found in Town Crier 
bakery flours. The great care 
taken in the fields and at the mills 
assures you of uniform, depend- 
able flours and consistently finer, 
more profitable baked products. 











UNIFORMLY MILLED BY 


THE MIDLAND FLOUR MILLING COMPANY 


NORTH KANSAS CITY, MO. 


x 





Continuous quality is quality you 
can trust. And that is the record 
of RODNEY flours. Any and 
every baker who has baked these 
excellent flours will tell you how 
good they are. Any baker who 
has not baked them will learn 
something to his great advantage if 
he will ask some baker who has. 
The uniform high standards of 
RODNEY flours are the foundation 


of many a bread market leader. 
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RODNEY MILLING COMPANY 
KANSAS CITY, U.S.A. 
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By ROBERT M. WOODS 
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2542 ELSTON AVENUE, CHICAGO 47, ILLINOIS 
225 Fourth Ave., New York 3, N. Y. 


621 Minna St., San Francisco 1, Calif. 
4128 Commerce St., Dallas, Texas ay 


518 First Ave., North, Seattic 9, Wash. 
686 Greenwood Ave., N.E., Atianta 6, Ga. 
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made with mn un ren om DOUGH WHITENER 


WYTASE is the registered trade mork of 
the J. R Short Milling Company to designate its 
natural enzyme preporahon for whitening the dough. 


J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 9, Illinois 
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he wheat indust lla Was 
it int ator Tt S pian, KnowT 
the t Industry tat zatior 
4 Me f 1948, is t emalr 
effect a five ear period end 
sept. 3 1953. It $s operated joint- 
in Australian Wheat Board and 
t State agencies appointed t the 
lividual state governments to func 
as agents for the board 
Under this act all fair iverage 
alit vheat delivered to the Aus- 
ilian Wheat Board for sale in Aus- 
ilia, and up to 100 million bushels 
sale in the export market, is 
iaranteed a basic price during each 
f the stated five ears of 6s 3d 
69.7¢) bu., plus or minus such in- 
ease le¢ iseS as may be nec 
essitated changes in the cost of 
productior This is price repre 
sent fT letermined cost of 
produ r i he 1947-48 seasor 
The tua ‘ { tne laranteed 
n im price f each season's crop 
dur the five ir iife of the act 
Var Y ince with changes 
n the index of the cost of producing 
that op compared with 1947-48 pro 
juctior sts 
I Ving i study of production 
the 1948-49 season. the 
iranteed price for that season's 
crop was fixed at 6s 8d (74.3¢) bu 
f.o.r. ports, bull isis. For the 1949 
) crop it was 7s ld (78.9¢ and for 
tl 1950-51 crop 7s 10d (87.3¢) bu 
A i ult of a recent survey, the 
iaranteed price for the 1951-52 crop 
has been fixed at 10s ($1.12) bu. As 
thy iranteed price to p ducers 
inder the Act becomes also the price 
it w ( wheat can be sold for dom- 
esti cor imptior iny increase or 
( n nt former means a cor 
ond ncreast or decre is¢ in 
tI atte 


Powers of the Wheat Board 
Under the Wheat Industry Stabili- 
ration Act, the marketing, storage 
ind distribution of Australia’s wheat 
crop is placed in the hands of the 


Australian Wheat Board. The act 


provides that for purposes of the ex- 
port of wheat and wheat products 
the interstate marketing of wheat 
ind the marketir of wheat in the 


territories of the commonwealth, or 


f purposes of any international 
igreement to which Australia may 
become a part, the board may 

1) Purchase or otherwise acquire 
wheat, wheat flour, semolina, grain 
sacks ute o1 ite produc ts 

(b) Sell or dispose of wheat, wheat 
flour, semolina, grain sacks, jute or 


jute products acquired by the board 
c) Mill or arrange for the milling 
of wheat products, and sell or other- 


se dispose of the products of mill 


d) Manage 


ters connected with the handling 


nd control all mat 


protection treatment, trans- 


wwe 
fer and shipment of wheat or other 
's purchase i or otherwise ic- 
quired by the board; and 

©? Disc nares iny other duties re 

lired by the act, or necessary for 

I effect to it 

The act provides that all wheat 

arketed in or exported from Aus- 

ilia must be marketed through ap- 
organizations. The latter are 
specifically defined as the Australian 
Wheat Board and such state agencies 
is are ampowered by the individual 


‘ te fi 


inction in behalf of the 


ection, each of the 





nd jual states has adopted a state 
heat industry stabilization act com- 
plementar to the commonwealth 


The state acts, which became ef- 
ctive on November 25, 1948, the 
late when the Commonwealth Wheat 


Industry Stabilization Act received 
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M ROM the heart of the major producing areas, 
wheat flows to CHICAGO, the world’s largest ter- 
minal market. Situated as we are, we can always 
choose the finest. Such selection allows us to offer a 


complete line of flours to suit all bakery needs. 


3,0, EERMART MILLING co, 


CHICAGO, ILLINOIS. 


‘ ‘J 
Sales representation in: GOSTON, NEW YORK, Priieabeibend. GALTIMORE, STAUNTON —VIRGINIA, ATLANTA—GA. AUGUSTA, GA, 
JACKSONVILLE—FLORIDA. GENEVA—NEW YORK, HARRISBURG—PA. PITTSBURGH, PA. = DETROIT 


FORT WAYNE—INDIANA. MILWAUKEE, CHICAGO. ST. LOUIs— MIssOUR), y 


-s _ Poem 
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THOROBRE 


Fk COURSE, science is a wonderful thing and it 





has brought many improvements to the art of | 
milling flour and baking bread. But there are some | 





old-time “homespun” things that remain important, 
" too. One of them is the pride that makes a man want | 

to produce his best always. There is plenty of that 
old-fashioned virtue in THORO-BREAD, we can 


tell you. 
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_ ARNOLD OF STERLING 


THE ARNOLD MILLING COMPANY 
STERLING, KANSAS 
Capacity 2,800 Cwts. Daily Wheat Storage 1,000,000 Bus. 
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my previous talk. At that time I 
stated in my opening remarks that 
my first inclination was to turn down 
the request for a talk on frozen bak- 
ery products but reconsidered and ac 
cepted because too many people not 
connected with our industry were 
showing such an interest in frozen 
unbaked products that I feared that 
if the bakers did not do something 
about it soon, we would most likely 
have new competition from outside 
sources 

No use of further discussion of the 
past ... it’s gone. The problem is 
“Where do we go from here?” Realiz- 


ing that this audience represents a 
composite group from our industry, 
I will try to break the subject down 
and discuss its effects and how it 
might help the different types of op- 
erations of those present today 

For the large streamlined automat- 
ic or semi-automatic shops making 
only three or four different products 
I do not have a great deal to, offer 
except for a couple of ideas which 
might deserve some serious thought. 
Baking merchandise one or two days 
ahead of the actual time it is placed 
on the shelves for Mrs. Housewife to 
purchase, is not to my way of think- 


OverUte.. 
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ing, the way to overcome the decline 
in flour consumption or the decrease 
in the purchase of bakery products 
On the other hand, the elimination of 
oversupply and the hogging of the 
market shelf and baking closer to 
demand will help a little 

However, I wonder if it would not 
be of greater help if these bakers 
gave some thought to freezing these 
products which must be baked so far 
in advance either because of limited 
capacity or distant shipping points 
Some operators do a considerable hot 
dog and hamburger roll business for 
which the demand fluctuates consid- 


consume! 


Robert M. Woods 





Frozen Baked Products 





prepared mix company 
nterested in the com- 
in a national promo- 
I understand this com- 

opened a new plant 


. ’ 
as 


the 
I do 
me- 

I am 
ich 

I od- 
vide 

é Op- 
ent 
nillion 
tential 


dol- 


busi- 
frozen 
the 
ess 1S 
en and 
nsider- 
1ining 
cake, 
trom 
peing 


panies 


or 

y esti- 

ions 

only 

nave 

ask? 

or is doubt, fear 

and the old inherited 

is new and does not fit 
way of doing things 

help but quote again from 


SUPPLEMENT 


Cc ony 


ENZYMATIC MODIFICATION. OF DOUGH - 
The fungal amylase and proteinase enzymes 
modify the starches and proteins respectively 
by specific independent actions, This dough 
modification reduces mixing time and elimi- 
nates any tendency toward “buckiness”. It 
improves dough extensibility, machine-abili- 
ty, and pan flow, resulting in a superior dough 
make-up and a more uniform bread product. 
These.improved dough characteristics aid in 
maintaining a tight shop schedule. 

Yeast food mineral salts have been sex 
lected and blénded with the enzymes to give 
tdlerance to the dough in fermentation, mix- 
ing, floor time and proofing, and to protect 
the enzymes systems as well. 


EASY TO USE 

One wafer is required for each one hundred 
pounds of flour used per dough. Wafers are 
added to the sponge to provide the yeast food 


a -\@) Ga 
DAM 1, TEXAS 


enie ent, 


ysable 
ecientific 
FUNG Le 


‘< nad min- 


and enzymatic activity necessary for produc- 
ing the most desirable bread, buns and sweet 
goods. 


IMPROVES BREAD QUALITY 

Everlite Enzyme Supplement helps produce a 
soft, uniform bread with silky texture and 
brighter sheen, and a symmetrical loaf with 
smooth break and shred. 


IMPROVES BREAD FLAVOR 
Use of the wafers makes possible a more de- 
sirable, more pleasing flavor. 


EGONOMICAL 

The wafers simplify storage problems and 
eliminate weighing time and errors. The 
experience of commercial bakeries has rrov- 
ed that, in addition to improving the dough 
and the bread, reduction in total costs is pos- 
sible through the use of. Everlite Enzyme 
Supplement wafers. 


HARVEST QUEEN MILL & ELEVATOR CO. 


P.O. BOX 991 
PLAINVIEW, TEXAS 
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Centenmal FLOURING MILLS CO. 


,tmtees Ad tfuteace 





DOMESTIC AND EHPOOT MUAERS © OEALERS I ALA TYPES OF PACIN® NORTHWEST Wwwetat 









¢ $00 00D 
Busrets 
County one 


: Termine 


Sterege 


GOL. beOr Ft ‘ me Kove 
ream 
COMTE MM AL 


hth ttw wae 


MN Wil 












mer 
















wrtal B2088S ROUES 





> > 
NEW SPOKANE MILi ONE OF 
THE WORLD'S MOST MODERN 


MILLS AT SPOKANE 


WENATCHEE RITZIVILLE PORTLAND 








SOFT WHITE WINTER WHEAT FLOUR A SPECIALTY 


Also Choice Blue-Stem and Hard 
Spring Patents 
WE INVITE EXPORT CORRESPONDENCE 


—_ 
General Offices WALLA WALLA, WASHINGTON 
Mills at Weitsburg, Washington, Freewater, Oregon, end Athens, Oregon 
Atlantic Coast Office, RAYMOND F. KILTHAU, Produce Exchange, New York 











"THE largest and most modern flour mill 

and elevators on the Pacific Coast with 

storage capacity at our mills of 2,500,000 bush 

els. together with more than one hundred elevators 
and warehouses in the choicest milling wheat sections of Montana 
Idaho and Washington, insure the uniformity of all Fisher's Flours 


FISHER FLOU RING MILLS CO.,sEaATre, u.s.A 


Domestic and Export Miller 


CLIFF 1. MORKIS & OO. Eastean Reraesenrarive,2 eaver Street, New Lor Ciry 


SP ay 


my 








J. Fk. IMBS MILLING CO." 
Millers of Hard and Soft Wheat Flour 
DAILY CAPACITY 4,200 CWTS. SACKS 


LOUIS, 
MO 
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takes time 


of shop make-uy and 
ts money. With freezing it is pos 
ble to make up larger runs of sev 


ral items each day and then baking 
ir daily requirements from stock 
in the freezer. In the same way you 
in build up i advance for the 


and elimi 
vyreatly cut down on the ex 


heavier week end demands 


nate o1 


tra time or additional workers fo1 
either or botl f one r two week 
end days 

Freezing M List prove an asset 
t ill of as bet if ( days and Cel 
tain other inusu day throughout 
rhe ear wi t wd days for 

ikers and \ ct Ve ire tre 

juent il t Ke e of the 
demand. I fee ire that the bak 
‘ who had I ‘ during this 
past holida sea fared much bet 
te than those without. We had ter 
fic weather here ist before Christ- 
mas, in fact we had it for about two 
weeks. Reports indicated that busi- 
ness was bad everywhere, so 
the natural thu to do was cut back 
hold down orders, and keep down 
stales. Then came the Monday before 
Christmas. Maybe you, too, were try 


ing to figure out the order and try 
ing to decide what hould be done 
The sluggish business of the past 
week and stales made us all cau 
tious 
\ i result, mar missed the 
boat on that Monday and failed to 
j ll of the t ness that could 
‘ been dor Prue this did he p 
n Stale tuatior for tne day {fc 
wing Christmas, but on that day 
iness Was poo igain due to ex 
e weathe The Saturday follow 
Christmas was not the good sales 
lay most markets ind stores ex 
pected, so we were again faced with 
the problem of how to order for Mon 
da It so happens in our territory 
isiness was Ve od, but I un 
lerstand that ones igain many 
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ssed the at However, the bak- 

s who were usir reezers did much 
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LOS ANGELES 
BERKELEY 





MULT-WALL PAPER BAGS 
BURLAP AND COTTON BAGS 
AND SEWING TWINE 
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IS KING 


With the new crop just around the corner, this 
is a good time to remember that POLAR 
BEAR has always ranked right at the top in 
quality year after year for more than 50 wheat 
harvests . . . and we can tell you that you will 


always find POLAR BEAR there—right at 
the peak of baking perfection. 





Ralph C. — 
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The NEW ERA MILLING COMPANY 


Ss ARKANSAS CITY, KANSAS = 
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Pear! Home Bakery at Seattle 
incorporated with a capital 

27,800 and with FE. E. Lang, Mar 
rie L. Lang, D. A. Dobrin and Mar 


rie Dobrin, all of Seattle 


while arroll, Sr 
‘ i president 


rer 
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y-treasurer, is now 
ident 


treasurer 


is Opening 


ond vice 


is secretary 
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ators 


John Renaldo the 


Fred ¢ and family 

ontrolling interest in the Capital 
Inc, Tallahassee, Fla., 
Cooper. The plant wiil 
under the same 
und will keep the Holsum label 
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Tampa, Fla., 
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All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 











“CREMO” 


Just the Cream of Hard Wheat 


Aso SEMOLINAS 


CROOKSTON MILLING COMPANY 


CROOKSTON, MINN 
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Aunt jetty’s B 
opened in Binghamton, N.Y. M1 
he 
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How 
scontinued Aunt 
Great Bend, Pa. 
a 
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in Rochester, N.Y. 
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John A. Bennett 
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Betty's 


Bennett's 
other 


This is 


retail store 
group 


owned by 


ead, a new bak- 
d in South Bend, 


Hohmann as the 


© 
The Manor Baki Co. of 
has purchased a story 
building ef 20,000 sq. ft. of floor area 
as headquarters for the firm's distri 
in Fort Worth. 
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Clarence 


Dallas 


om masonry 


bution outlet 


Mr 
have 
Alta 

Mrs 


and Mrs 
taken over management of 
(lowa) Bakery Mr 
Richard Vander 
2 
May, J ille, Ill 
has purchased the Stewarts’ Bakers 
plant in Rochester, Ind., and the 
at Logansport, Ind., but 
Bre 
The 
equ p 
Roches 
Mr 


Stephens 
the 
and 


from 


Weil 


George W 


icKson\ 


branch store 
did not include the bakeries at 
Auburn and Decatur, Ind 
included the real estate 
and inventories of the 
plant and Logansport 
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wwron F.W. STOCK & SONS, INC. 


ESTABLISHED 1862 


Especially milled to carry 140% 
Uniformity—characteristic 
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FOR HI-RATIO TYPE LAYERS, 
FOAM AND ANGEL TYPE CAKES 


Extraction Hi-Ratio Type Flour 


Choice Indiana 
sugar 
Stock & 


trom 


of all F. W 


is assured by Rigid Quality Control and Up-to- 


BOSTON 


Millers of cake and cookie Fours from famous Michigan Soft Wheat 


HILLSDALE, MICHIGAN 
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been in the baking 
has managed 

lil, plant of Ideal 
past three years 

s 
Board of Appeals of 
Buffalo has granted permission to 
the Royal Cake Shoppe to enlarge 
ind use the premises at 168 Box Ave, 
Buffalo, for a bakery 
Inc., bakery 
charter of 
the corporation de 
the secretary of state's 

n Dover, Del. Capital of the 
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David Robertson, proprietor of the 
Better Bakery, Vancouver, B.C., has 
pened a branch where the Canadian 
Window Bakeries formerly main- 
tained a branch 

2 

Max Burri has purchased the bak- 
ery in Baltimore formerly owned and 
operated by Louis Rabai, who 
etired 


has 


id 
Armand LaBelle is operator of the 
ew Merritt Island Bake 'n’ Take 
at Merritt, Fla. 
& 
The Cake Box has opened in Gary, 
Ind. 


Shop 


a 
M. Mortman has opened Mortman’s 
Bakery in Bayonne, N.J. 


Mr. and Mrs. Cecil Cobb of Colfax, 
Ill., have moved their bakery into a 
ew location in that city 
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by 


led Amschler 
West Side 


purchased the 
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incorporated 
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Co., 
with 
Sig- 


Dubuque 
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stock of 
warth is president 
e 
William Greenfield is the new man 
of the bakery in Baker, Mont. 
e 
Harry Gordon has opened a bakery 
n Lakeland, Fla., which he will op- 
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1 ! Myers. It is owned and operated by 
H William Ellis and Earl Williamson 
> 
The Junt Biscuit Co. at Joplin, Mo., 
has been sold to the Guthrie Biscuit 
Co., an affiliate of Safeway Stores 
Inc 


AS 
Maid 
Dallas 
a 
Hugh's Place, Inc., with authorized 
maximum capital stock of $25,000, 
has been formed in Rocky Mount, Va., 
to do a general baking business. H 
Hugh Turner is president 
& 
The Frostmart Foods & Bakery re 
cently held its grand opening 


Ralph G 
Radisson Cafe 


Wis. from Mr 


ir Winter 


cs 
new bakeri« om 
Florida is the 
& Delicatessen at 


ned 
ack 
Fort 


Among 
recently 


House Bakery 


Sr 


in 


Peoria, 1. Lyle and Ruth Tilton are 
in charge of the bakery and bakery 
salesroom. The business is operated 
by Wally and Mary Graves 
a 
Mr. and Mrs. Ralph McClintock 
have opened a bakery in Jacksonville, 
Fla. 
a 
A business name has been filed for 
Ted's Bake Shop in Buffalo by 
Theodore C. Zawadzki 
a 
William Schollenberger and Andrew 
Sorokowski have opened a bakery in 
Ft. Lauderdale, Fla., which will be 


operated as the Gateway Bakery. M: 
Sorokowski is an experienced baker 
having operated the Home Bakery i: 
Miami Beach. 
e 

Sam Kanenwisher has purchased 
the bakery equipment formerly used 
by the Velva (N.D.) Bakery from th« 
owner, Olger Barsness. He is planning 
to erect a building to house a 
bakery 


new 


Mr. and Mrs. Elmer Berntson held 
a successful grand opening of their 
Bake and Eat Shop in Nerstrand 
Minn. 





THE NORTHWESTERN MILLER May 6, 1952 


THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 
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GETS RESULTS Ca 


The baking results that have made 
SUPER-FLOUR a bakers’ favorite 


“ax ; 
are firmly based on expert selection l 
\ ; 
of superior wheats and good milling 
| 
technique .. . and those two factors ‘ 


are the foundation of bread quality 


You can rely on SUPER-FLOUR to 


be at its uniform best every day \ REG.U.S.PAT.OFF. 


nym 
Hh i fi 


THE WILLIS NORTON COMPANY, Wichita, Kansas 
Quality Millers Since 1879 











STRATTON-THEIS GRAIN CO. 


Frank A, Trims, Pres 


wo yang eb Operating Union Terminal Elevator 


F. L. Rosensury, Secretary St. Joseph, Mo. 


2,000,000 Bus. Storage Capacity 


Specializing in MILLING WHEAT and All Grains 
with definite rate and other advantages supplied by St. 
Joseph Location. 


Main Office 
STRATTON-THEIS GRAIN CO. 
CuristorpHer Harris, Treas. & Mgr. 

Corby Building St. Joseph, Mo. 
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4 k S li salesmen their opportunities for ad THREE PROMOTED AT division manager at Gair’s Ohio cor 
a ery upp lers Silene - iro «eo aX ROBERT GAIR FIRM a aie Robbins | -— 
e speake inc eo” A) penaee os » . Jt uns is a € sale 
Heath caean of the Ambrosia NEW YORK—-William T May, Jr manager at the Seen corrugated 
to Hold Annual Cake Bakery, Inc., Greensboro; Tom vice president in charge of container box division, Cambridge, Mass 
my Franklin. manager of Made-Rite operations at Robert Gair Co., Inc Ce dS : 
‘4 ' Bakery, Goldsboro; A. M. Burroughs New York, manufacturer of folding 
eeling Oct. 22-25 manne of Made-Rite Bakery. Rock cartons, paperboard and shipping con NEW SALES OFFICE 
Mount, and James C. Hightower, Jr tainers, announced the following ap- SAN FRANCISCO-Schmidt Lith 
Henry R. K r manager of Made-Rite Bakery, Dut pointments effective April 1 ograph Co., San Francisco has an 
. I ham Hubert A. Downing becomes divi- nounced that the eastern sales and 
Master of ceremonies was Edwin sion manager of Gair’s Fort Niagara service offices of the 
B. Hamshar, executive vice president corrugated box division at North been moved to new and larger quar 
of Harvey-Laird, Inc the purchas Tonawanda, N.Y., replacing the late ters, located at 45th St. and Sth Ave 
ing, accounting, advertising outlet for Edward V Patrician who died New York. The 
the Made-Rite Bakeries in Durham Feb. 29 der the 
and Rocky Mount Frank E. Newton has been made Bowen 
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Satisfied Customers Are Your Bread and Butter 


ere Get More eee with ‘ ’ Li “4 jk! 


on reports ee 
response 


nent of 


Sugar’ is by far the most important flavor 


ingredient per dollar you can use in bread. 


Pound for pound, sugar gives richer crust color, a softer texture, 


improved toasting quality. 


NEW CAKES INTRODUCED In addition, the use of sugar results in better fermentation 
AT MADE-RITE MEETING tolerance, maximum moisture retention, and 


N.C A ~ 


he Made-Rite Bak reduced baking time. 


For quality you can be sure of—flavor you 
can be proud of—use sugar—ace 
sweetener for winning customers! 


eae oe ee 
Sucrose 

pal speaker 
esident of Ambro 


who outlir 


NEW YORK 5, NEW YORK 
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Proper Oven Conditions for White Bread 23.2": 222 


By Albert W. Burdett 
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Solid heat is that which is radiated slowly 
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y so the baking chamber or chambers 


vill maintain a fairly constant temperature 
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THIS BAKER 


PERKINS OVEN 








For an oven that is really equipped, look at this B-P Direct 
Gas-Fired Single Lap Tray Oven now in 
modest sized bakery in Michigan 


operation no 


heating system 


and 


@ Fully avtomati« 
temperature 


by ? 


indicat 


regulated 


controls temperature 


Avtomatic ignition system providing continuous elect 
for each individuol gas burner 

interlocked controls protect against failure of electricity 
or air supply 

Boker Perkins Steam Conditioner with four stean 


ect 


Fully stabilized trays thot always hang level and trove! without 
vibration, They cannot be tipped by uneven loading 


ck. Let a BP sales engineer show you how a Boker Perkins 


é —_ 


able speed drive to give a baking time range from 10 to 


tes 
sader simplifies pan handling, eliminates bottle 
nproves working conditions and substantially reduces 
3 costs 
© system with power driven turn to convey bread 
Perkins Sted-E-Flow Depanner 


sker 


Ow gas consumption 


st capacity to meet any baking problem 
Perkins Single Lop Tray Ovens hove oa bright 
front and white porcelain enamel 


sanitary 


ess steel sides and 
ge Lap Tray Oven can help speed production and improve 
quality of your baked goods 
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Yeast functions very vigorously during the first 


few minutes of baking. It is at this time we 


should have good control of the oven temperature 
oven spring. When the 
dough in the oven reaches a temperature of 140- 
150° F., the enzymes of the yeast are killed 
and further production of gas ceases. This stage 
of the baking procedure may be termed the most 


in order to control the 


critical time 

The voluminous loaf generally is the result of 
the oven temperature being too low in the first 
few minutes of baking, therefore, the yeast en- 
zymes are not killed, allowing the loaf to expand 
bevond the desired volume. On the other hand, 
the bread which is small in loaf volume is the 
result of th 


oven 


temperature being too high 





¢ about 


VERYTHING! 





1 Perkins Ine. 


Vv, MICHIGAN 


1PMENT c.os.t 3 Lt&ess 





EDITOR'S NOTE: The accompanying article is 
the essential text of a paper presented at the 
recent annual meeting of the American Society of 
Bakery Engineers by Albert W. Burdett, W. E. 
Long Co., New York. 





during the first few minutes of baking, hence the 
yeast enzymes are killed too soon. As a result, 
the gas production was stopped before the loaf 
had time to expand to the desired size 

It is a common practice (when an oven condi- 
tion makes it impossible to control the oven 
spring) to start making adjustments in the for- 
mula, even though the formula in use produced 
bread with excellent interior qualities. If a study 
of the application of heat in the oven at this 
point is made, it may be possible for the plant 
engineer to correct the condition. If he is unable 
to do so, then my advice would be to call in a 
service man from the company who manufactured 
the oven. 

The proper application of heat in the oven 
plays a very important part in the baking pro 
cedure. Quite often it is found the heat does not 
circulate through the oven evenly. When this oc- 
curs, it is referred to as hot and cold spots in the 
oven. Such a situation can be remedied by several 
procedures 

One way to overcome this is by introducing 
steam into the baking chamber to create a turbu 
lence, thereby giving the heat a more even distri 
bution. Very seldom is this procedure used, due 
to the steam having a tendency to make the top 
crust tough and rubbery 

Another method of heat agitation within the 
baking chamber is to install a series of rotating 
fans on a shaft with the bearings on the outside 
of the oven walls 

The common practice today in regulating the 
heat in the oven so it will be uniform is by 
making adjustments on the flue dampers, the 
burners or the circulating fan. One or all three 
methods may be necessary to give the desired 
results 

Operating an oven beyond its rated capacity 
generally results in the burner 
fire for a long period of time 


being on high 
This causes the 
flues to become overheated. In time, this will cause 
damage to the flues and quite often the bottom 
crust of the bread is too dark or 
When the flow of production is considerably 
below the rated capacity of the oven, the burner 
will be off for a considerable length of time, there 
by allowing the flues to become too cold. As a 
result, the bottom crust and side walls will be too 
light in color. This can be overcome by mak nz 
adjustments on the burner so it will be firine over 
a longer period of time 
Even with a good dough (which has been prop 
erly conditioned and fermented) when the oven 
temperature is too high during the first few min 
utes of baking, you can observe dark spots appear- 
ing on top of the loaves 


burned 


This can be caused b 
betwcen the time the dough 
proofed and the time it was put in the oven. Some- 
times the dough can be handled gently and these 
spots appear. Such spots are very noticeable at the 
beginning of a run of bread through the oven, 
especially where there is an excessive amount of 
flash heat which causes the top crust to form too 
rapidly, thereby trapping the carbon dioxide gas at 
the top of the loaf. Often under these dark spots 
there will be found an elongated hole or a sepa- 
ration of the crust from the crumb 

With the exception of dark breads such as rye, 
whole wheat and other varieties of dark bread, 
very little or no steam is used today in baking 
The presence of some moisture in the oven is 
essential, since it keeps the crust from becoming 
brittle and forming too fast. Provided the oven 
is of good construction, the normal evaporation 
of moisture during the baking is sufficient to 
supply the required humidity in the oven. 

The normal loss in baking due to evaporation 
is between 1%-1% oz. for a 1-lb. loaf. If we take 
a flow of 3,600 1-lb. loaves of bread through the 


rough handling 
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Many years of satisfaction 
stand behind these famous 
brands. They have won 


bakers’ confidence by the 
@ CAPACITY 
10,400 CWTS. 


consistent excellence of 
baking performance. They 
can help make your loaf 
the best in the market. 


@ STORAGE 
4,500,000 BUS 


KANSAS MILLING CO. 


WICHITA 2, KANSAS 
MILLS AT WICHITA AND CHERRYVALE, KANSAS, AND MARION, OHIO 
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ters iwecording to t size and type 
oven This is a sensitive instru 
ment, so any damage to it or the 
thermo-couples w result in inac- 
curate readings on the scale 
Quite often the thermo-couple is lo 
cated in the oven too close to the flues 
or the fire box. Such a location gen 
erally causes a difference between the 
actual temperature f the bakin 
chamber and that which is registered 
on the sé \ e this is not de- 
sirable and s} be corrected if 
possible, the instrument can still be 
idjusting the ten 
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ire of the oven. By this I mean 
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the best baking results 
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Pan Spacing Important 


ordering new pans, it is of 
nost importance that the spa 
aiken into consideration, Quite 
der to increase the oven ca 
ity, the spacing in a se 
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vod =sfirr walls and good 
r, the pans should b paced 
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such as restaurant 

we should be 1! n 
idequate spacing between the 

pans, the oven spring can be cor 


olled much better because the more 
tense heat radiated from the bot 
ton s allowed to circulate around 
the loaf in a much greater volume 
When the spacing between the pans is 
narrow, some means of heat agita 
tion must be used to get the desired 
crust color and keep the sides of the 
oaf from sagging. Generally, this is 
done by injecting steam inside the 
baking chamber 

In a hand fed oven, that is, wher 
pans are placed on the trays or on the 
loading table, the employee doing this 
work should be instructed and trained 
to space the straps of pans properly 


In a tunnel oven it is necessary to ad 





























Quaker Cake Flour, crop after crop, is held rigidly within minimum 
variations by painstaking wheat selection, and careful aging and milling 


a % 
_ 5 
‘=... 
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under constant laboratory control. 


It's a thoroughly adaptable cake flour that you can depend on in every 
batch and in every formula—including high-ratio formulas. 
How about giving a test quantity a chance to prove itself in your shop? 


1 QUAKER OATS COMPANY PRODUCI 
Milled to Quaker Standards—and Guaranteed by Quaker 


THE QUAKER OATS COMPANY, CHICAGO, ILL. 
Mills at: Cedar Rapids, la.; St. Joseph, Mo.; Sherman, Texas; and Los Angeles, Calif. 
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Highly skilled baking experts are included free of charge with 


every flour purchase made from Russell-Miller Milling Co.! 


For every member of Russell-Miller’s sales and technical 


staff is expected to become a qualified expert in serving the 


needs of Russell-Miller customers. 


In our laboratories and our mills, bakery production experts 


constantly work and test to improve the quality and the 


appetite appeal of the baked goods you sell. 


So that we might bring this service right to your door... 


there is a Russell-Miller sales office near you! 


RuSsSELL-MILLER MILLING Co. 


Specialists in the Milling of Fine Bakery Flour 


SALES OFFICES 


512 Statler Office Building 
Boston 16, Mass 
C. K. Burnham, Manager 
2325 Stone & Webster Bldg 
90 Broad Street 
New York 4, New York 
F. A. Quigley, Manager 


87 Childs Street 
Buffalo 3, N. Y. 
Robert W. Smith, Manager 
931-932 Phila. Savings Fund 
Soc. Bldg. 
Philadelphia 7, Pennsylvania 
C. R. Troutner, Manager 


{ MILLER 


\ ¢ MILUNG if 


1602 First National Bldg. 
Birmingham 3, Alabama 
Paul D. Nease, Manager 


145 W. Broadway 
Alton, Illinois 
Ray E. Bury, Manager 


2400 South Ervay Street 
Dallas 1, Texas 
R. S. Hielmseth, Manager 


Midland Bank Building 
Minneapolis 1, Minn 
E. D. White, Manager 
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Washington's army of battle-weary soldiers had just been 
; beaten by Lord Howe's British army and forced to retreat across 
’ the Delaware. But the British unwisely stopped at 
Trenton to celebrate their victory before crossing the river. 
Meanwhile, Washington reorganized his troops and on 
December 26th, 1776, made the famed crossing of the 
ice-clogged Delaware to attack Trenton. The British were 
caught unaware and defeated within forty-five minutes 





_—— Sw The Battle of Trenton 
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PEACOCK 


BIG ug” 


GOLDEN BELT 


During the same year— 1776—Shellabarger’s was founded and 
for nearly two centuries has maintained an unsurpassed 
standard of flow qu ilitv. The Shellabarger crest is the 
traditional symbol of that uncompromising quality. The next 
time you order bakery flours, specify Shellabarger s 


PANCRUST 


and you too, like thousands of bakers who now rely on them Ww ONDE R s. A CK 
exclusively, will be assured of uniform, dependable 
production performance 


‘DOUGHBUSTER 


Since 1776? SHELLABARGER'S FLOUR MUST BE GOOD! 


_ QHELLABARGER’S. Inc. 


SALINA, KANSAS 
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1 
‘The Choice of the 
Finest Hard Wheats 


The only mill in this great termine! 
market, Universal consistently offers: 


BETTER SPRING WHEAT 
AND DURUM FLOURS 


DULUTH UNIVERSAL 
MILLING CO. 





WHITE WHEAT 


Low Protein Cake 
aml Cookie Flours 


AMENDT MILLING CO. 


Monroe, Mich. 











BLAIR MILLING CO., Atchison, Kens. 








GLOBE BAKERS FLOUR 


Globe Cereal Mills 
El Paso, Texas 











High Protein Flour 
GREEN’S MILLING CO. 
Norris, Minn. 





‘ J y > 
ACME RYE 
A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 
FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 








Miner - Hillard Milling Co. 
WILKES-BARRE, PA 
Manufacturers 
CORN FLOUR CORN MEAI 
CORN SPECIALTIES 














BAG MAKERS SINCE 1870 
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all reservations must be made 
through the secretary at 611 Penn- 
sylvania Ave., Charleston 

The business meeting for member 
bakers and the election of officers 
will be held at 9 p.m., July 27, and 
the baker-allied business meeting is 
scheduled for 10:30 a.m., July 29 

Also on the convention schedule 
are the men's golf tournament, la- 
dies’ bridge and canasta tournament, 
the president's reception and cock- 
tail party, dinner and starlight party, 
all to be held July 28; the grand ban- 
quet and dancing July 29. 

Something new is promised for the 
starlight party. C. Froman Johnson, 
promotion director for the Charles- 
ton Daily Mail, will present his high 
jinks in the costume of a jovial bak- 
er. Also on tap is an appearance ol 
the “Ravishing Beauties” chorus line 
with the possibility that “a surprise 
baker chorus girl may bring down 
the house 


——OREAD (8 THE STAFF OF LIFE 


SEATTLE FIRM OBTAINS 
CAMPBELL OVEN RIGHTS 


SEATTLE—Washington Industrial 
Products, Seattle, announced recent- 
ly that it has acquired the patent 
rights for Campbell bake ovens. J 
A. Campbell, former owner of the 
plant, is no longer associated with 
this firm. Present owners of the com- 
pany are manufacturing these ovens 
under the new brand name of Camp- 
bell “Oven-King.” 

The new ownership of this com- 
pany is the same as that of the 
Coates Electric Mfg. Co., Seattle, 
manufacturer of electrical industrial 
ovens, boilers and allied products 
for more than 25 years 





Oven Conditions 





just the timing between the pusher 
and the oven speed to get the desired 
spacing between the sets of pans. In 
order to get uniform spacing, it is 
advisable to have the pans equipped 
with spacing lugs. The pan manufac- 
turer can advise you on the type and 
size of these lugs and whether they 
should be located on the side or ends 
or both, according to the type of oven 

Rather than crowd the pans on 
the trays too tight (leaving little or 
no space between the pans) it is bet- 
ter to put one less pan on the tray 
Generally, the loss of this pan can be 
compensated for by reducing the bak- 
ing time by increasing the speed of 
the oven 

No specified time or temperature 
can be given at which a loaf of bread 
should be baked. The weight of the 
loaf in relation to the pan size, the 
volume of the loaf, the character of 
the bread, the age of the dough, and 
the ingredients used, together with 
the proof of the loaf—-all these factors 
must be taken into consideration 
when attempting to give the proper 
temperature and baking time. Once a 
proper balance between these factors 
has been established, there can be no 
short cuts 

In conclusion, the proper oven con- 
ditions for white pan bread involve 
many considerations. The baking time 
and oven temperature required to 
produce bread of the desired volume; 
the proper circulation of air and hu- 
midity within the oven to avoid hot 
spots, the spacing of pans within 
the straps and the spacing between 
straps to secure a smooth break and 
shred and firm side crusts on the 
bread—-all these factors enter into 
the production of uniform bread of 
proper quality 


Want new money-making IDEAS? 





Now it’s as easy 


as clipping a 
coupon... 


The editors have gone further to make it easy for you to ob- 
tain additional information about the development of new and 


improved products, new services and new 


manufacturers and suppliers. 
find these new money-making 
Into department. 


All you have to do to o 


literature offered by 
On another page in this issue you'll 
ideas described in the Worth Looking 


btain the additional information that 


you'll want about the ideas you can use in your operations is to 
clip the coupon-return-address card in the lower outside corner 
of that page. Circle the number of the item you're interested in; 


fill in your name and address 


. Fold the clip-out over double, fasten 


the edges together and drop in any mailbox 


That's all you do. We'll 
we'll see to it that you get 
quickly. 


pay the postage. You can be assured 
the additional information you want 


You're sure to find a money-making idea. Take a look now 


10) 


It’s Worth Looking Into... 








ACME quality baking flours are known by 
the nation’s bakers for their uniformly su- 


perior performance in the shop 


ACME 


Mills bmy and use only choice varieties of 


Turkey-Type wheats . . . their m 


nodern, 


scientific milling technique is backed by a 


half-century of experience . . 


. and every 


milling is rigidly pretested in ACME’s own 
Baking Laboratories for flavor, texture, 
color, absorption, uniformity and QUAL- 


ITY BAKING RESULTS. 


for better baking 


ask for 


THE ACME FLOUR MILLS CO., OKLAHOMA CITY, OKLA. 














The J. C. Lysle Milling Co. 


MILLERS OF 
HARD AND SOFT WHEAT 
FLOUR 


SINCE 1874 


Leavenworth, Kansas 





Soft Winter Wheat Flours 
Family - Commercial 
Export 
Long Dist Teleph 32 
Cable address — “Jasco” 


J. Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 
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e \1 j MI HI laple isia } 
for Milk Salesmen, Jume 16-27 °° svi: Minn: Lr Mews teaching stalt of the school, and by 
tA ; ' »n Da ( hica nd entists from tt nstitute’s lat 
CHICAGO The American Insti nal ’ n ‘ teal : ihe een — were ne ee a ons 
tute of Baking has scheduled a short ox ; Di 
course in baking for dairy salesmer Bakery W na vail aad she = i ee ° i. Mtede Gy ae . ¢ 
to be held at the institute in Ct I . I , ' t pe mae ‘ ange deere gee 
eago June 16-27. Enrollment in the ing P ‘ Rewar Interstat equt ‘ i and demonstrations. Ap 
course will be limited to 40 hakeri¢ orp., Ct h M justry us the ‘ flour es plications now are being received at 
Members of joint baker-dairy com mite Purity Bal es Cory >t . : . 1 Jat _—— kg gphreeteg age ety mega 
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Baker members I Caster I ; 100 I io St.. Chicago 11 
COMMITTEES APPOINTED 
BY PENNSYLVANIA BAKERS 
PHILADELPHIA Standing com 
ittees of the Pennsylvania Bakers 
SI been appointed by Ed- 
ward | Hanscom, Jr., Hanscom 
Bros., Inc., Philadelphia, association 
president. They include 
Food standards and sanitation 
Karl E. Baur, Liberty Baking Co 
Pittsburgh, chairman; Louis J. Dudt 
Dudt's Premier Bakery, Pittsburgh 
chairman; Paul M. Baker, Jenny 
Lee Bakery, McKees Rocks; G. Leon- 
ard Conls Parkway Baking Co 
Philadelphia, and R. H. Levy, Kings- 
ton (Pa.) Cake Co 
Vocational training Mr. Baker 
chairman F. William McCarthy 
Fleischmann’s Vienna Model Bakery 
Philadelphia, co-chairman; John P 
Byrnes, Byrnes & Kiefer Co., Pitts- 
t gr Theo. H Doehla, Penn Bak 
Inc Pittsburgh; Gustav S 
Gustav's Pure Food Bak- 
‘astle, and C. Frank Sum- 


venhauser Baker In 
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rman; Mr. Beaver, co-chairman 
seph I Carroll, Pillsbury Mills 
Philadelphia; Mr. Maseizik; C 
Stroehmann, Stroehmann’ Bros 
Williamsport; Ralph M. Chant 
‘hantler Baking Co Butler 
D. Miller, William Freihofer 

‘ Philadelphia, and Mr 
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BREAD”’ The abiut method > Bet ics Baking Co., Pittsburgh 
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3 mornings a week on by t s try wed =, V { throug pREAD 18 Tare oF 
“Ladies Fair” over 535 , oor io KEYNOTE SOUNDED FOR 
: Ss . Saas FOOD TECHNOLOGISTS 





Mutual Network stations 
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} 


he research laboratot! 
es N Frey I lent 
Food Technologists 


1 keynoting the insti 
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resi 


nl meelian  octebuled 

: 1 Grand Rapids, Mich 
Subsidiary of Sterling Drug Inc. The advances made in science and 
1450 BROADWAY, NEW YORK 18, N.Y ndustry are created by men wh 


Sionte , Food Enuchwune ha ned to use the wisdom and 
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-_ —" = a ; the insight to see the pattern of the 
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CHEER UP 
Things Will Be Better 


Tomorrow or Tomorrow 


Our Future is what we make it. 
Plan now to make yours a long, 
happy and successful one by keeping 
your products tops in quality . . . Use 


GOOCH’S BEST 
paste! FLOUR 
GOMEC— AKSARBEN 


GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 


Daily Capacity 5,000 Cwrts. Elevator Space}2,100,000 Bus. 








Australian Exports 





inount 
vhded te 

md 
jum imon tte 


participate ¢ th 








MILLING 
ENGINEERS, 


Designers and Builders 
for the 
Grain Processing Industries 
. 
1911 Baltimore + Kansas City, Mo. 

















“DURAMBER” | outa 
SEMOLINA as 


FANCY No. 1 


Milled from Curetully Selected 


’ 
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CARGILL 


Ug yiddlte 





AMBER DURUM WHEAT 


AMBER MILLING DIVISION 


Farmers Union Grain Terminal Association 





| KANSAS CITY 


DAVIS- NOLAND - MERRILL 
G 


RAIN CO 


MISSOURI 


ee) 








SIMONDS-SHIELDS-THEIS GRAIN CO. 


Morage Capacity 4.000.000 Bushels Kansas City 


GRAIN 
Mo. MERCHANTS 
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Stabiliza- 
(1949.50) 
rowers guaran 


ld (78.9¢) 


1948-49 


vernment 


ar- 


Held In Funds 


growers 


for millir 
onsumptior 1 
board for whe 
ocK (principa 
cattle) has 


hat guarar 


ian Wheat Ir 
Stabilizatior Plan merely 
rantees that growers will not re 
than the cost of production 
r wheat. That they have been 
considerably more than that 
however s evidenced by 4 
son of the uaranteed price 
season's crop since the be 

of the Act with advance 
made by the board with re 
the wheat acquired from the 
seasons ended with the 1950-51 
While the Board is not bound 
final payments to growers 
has disposed of all of the 
ven season delivered 


ances can be made fron 


as it considers justifi 
For some time Australian wheat 
owers have been complaining about 
e low price at which the board 
, ells wheat for consumption in Aus- 
inder th tralia compared with the prices ob- 
lia ft tainable in the export market. The 
ountry’s total domestic consumption 

f 


of wheat ranges between 78 and 80 


million bushels annually, including not 
Australiar 


irket export 

06) bu. for tion as flour and feed but also the 
f.o.r. Aus- 

ces compared 


only that sold for domestic consump 


quantities retained on the farm for 
feed and seed. In recent years iles 
iaranteed min- by the board at the low home con- 
crop wheat of | sumption price for milling into flour 
ocal consumption have amounted 


Australian approximately 35 million bushels 


nnually, and sales to the livestock 


industry for feed to approximately 


24 million bushels 








Complete Facilities Jor Sering the Milling Industry 


CHICAGO BOARD OF TRADE 
KANSAS CITY BOARD OF TRADE 
MINNEAPOLIS GRAIN EXCHANGE 
NEW YORK PRODUCE EXCHANGE 

WINNIPEG GRAIN EXCHANGE 

DULUTH BOARD OF TRADE 
FT, WORTH GRAIN & COTTON EXCH 
NEW YORK RUBBER EXCHANGE 
NEW YORK COFFEE & SUGAR EXCH 
NEW YORK COTION EXCHANGE 
NEW YORK COCOA EXCHANGE 


@orrreceé s: 


CHICAGO, ILL 
KANSAS CITY, MO 
NEW YORK, N. Y 

ENID, OKLA 
FT. WORTH, TEXAS 


AMARILLO, TEXAS 


OPERATING: 


THE WABASH ELEVATOR 
IN KANSAS CITY 
4,000,000 BUSHELS 





UHLMANN 


Grain Company 


Founded by Fred Uhlmann 


CHICAGO «+ 1480 BOARD of TRADE 
KANSAS CITY * 1158 BOARD of TRADE 
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interstate Licks Problems im iit tread ‘slices, Using an JAMES W. TAYLOR HEADS 
Eastman Ektar lens and Kodachrome BAG SALES FOR KRAFT 
Modify ing its Bread Wrapper color film, we gave the slices 1 sec NEW YORK James W. Taylor 


’ "29 « » _ P 
ond at er exposure. From this an formerly assistant district: manager 
— ee , exact color rendering was made to for the St. Regis Paper Co. in the 
protect against loss of delicate de-  goutheast has been placed in charge 
tail during high-speed reproduction.” of hag sales for the Kraft Bag Corp 
With the trend of packaging gen- 4 gubsidiarv of Gilman Paper Co 
erally toward beauty as well as util- operating two bag-making plants in 
ity, Mr. Nafziger ended a feeling that Gilman. Vt.. and St. Marys. Ga 
ordinary wrappers did not supply all Mr. Taylor makes his headquarters 
that was to be desired in bread pack- 4+ the company’s executive offices, 
aging by coming up with the com- 630 Fifth Ave.. New York. where he 
pany's new wrapper. It was developed will direct and coordinate the bag 
= aya a Aig ene sales operations of all branch offices 
ith the a) » Paper C ans . 
City a th . a ‘ _ Fw i Sener under Harry C. Lawless, vice presi- 
i ’ ste a? ape . 
’ . be " ern axer apes dent and director of sales for Gilman 
division of the Crown-Zellerbach B. T. Miller, who formerly covered 


to he t he ) lity . ~ 
graphed Quality in ' Corp., San Leandro, Cal 
erstate said in describing _— the middle western territory for 


kaging as showing slices : Kraft out of the Chicago office, will 
bursting fort from the a 4 SUGAR STOCKS DROP now cover Alabama, Mississippi 
traditional blue gingham renee : WINNIPEG Refinery stocks of Louisiana, southwestern Tennessee 
L. Nafziger, president of raw and refined sugar in Canada were Arkansas and Texas, from headquar- 
wished the wrapper to lower at the end of 1951 than a year ters in New Orleans 
protect the loaf but also ’ earlier. Year-end stocks of raw sugar OREAD 16 THE STAFF OF LiFe 
prospective customer to amounted to 140,698,496 Ib. as com- 
quality as well. The care tial : pared with 162,272,560 in 1950, and VAN DE KAMP’S REELECTS 
. APPEAL—Interstate Bakeries Corp. . oF ‘ . -_ = « 
the bread slices were refined sugar totaled 315,971,112 Ib LOS ANGELES--Stockholders of 
has increased the appetite appeal of aay mR ; , 
igainst 347,089,155. During December Van de Kamp’s Holland Dutch Bak- 
its distinctive blue gingham waxed-— ~* o-.. 4. 
93,856,164 lb. raw sugar were received ers, Inc., at the annual meeting re- 
paper bread-wrapper design by pic- | . 
: : » at the refineries as compared with 69,- cently reelected all directors. Re- 
turing slices of bread “bursting forth o60 aa feee ; 
PR ge cian 312,481 a year earlier. Receipts of raw elected were Lawrence L. Frank 
‘oO e er. ‘ ~ . 
tate illustrated its new wrap- PI sugar during the 12 months of 1951 Edward Mills, Lloyd C, Mitchell, Ross 
lor in the Chicago Tribune declined to 1,067,422,158 lb. from 1,- Welch, Lawrence H. Wight and Paul 
eaking the campaign for But- camera fans how it was done 271,065,117 in 1950, and meltings and S. Armstrong. At the organizational 
read in the Midwest, and “You may be interested to know sales fell to 1,088,996,222 Ib. from 1,- meeting all officers were also re 
so far as to tell color how we captured—so accurately—the 262,696,254 elected 


oduced 
throughout the country 
in new I ture wrap- 
red photo- 

he wrapper 


ve suc- be LD MT Dba  e 
for such We oi 
packaging ' 
ompany 


prom tional can paigns 
are being used for the 


r in all sales areas 


READ 18 THE STAFF OF LiFe 


phed and reproduced causes 
tand out temptingly, with 
mensional quality, against 


ingham background 











Hart-Bartlett-Sturtevant Grain Co. 





BOARD OF TRADE BUILDING KANSAS CITY, MISSOURI 
Grain Merchants 


Operating Terminals at — Sub-Terminal at 
Kansas City (River Rail) Nebraska City, Nebraska 


St. Joseph, Missouri Country Elevators in 
Sioux City, lowa Six States 


2 MON ORG, OE ATE OO oo 























New crop Southwestern hard winter wheats will soon be 
available. Let us select for you the choicest milling wheats 
from the early movement. Our huge elevator facilities per- 
mit accurate binning of wheats of top milling and baking 


qualities. Call Grand 7070. 


fin iY Vit DRY MILLS. Incorporated 
KANSAS CITY GRAIN DIVISION 


BOARD OF TRADE BUILDING + KANSAS CITY, MISSOURI 


— OPERATING MILLING WHEAT + CORN + FEED GRAINS 
SANTA FE ELEVATOR a J. P. BURRUS, presivent A. HO FUHRMAN, woe pres. 2 x. c. mor. 


CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH E. M. SUMMERS 
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Raisin Sales at sears Te, OSES Ses Sas Oe eae | 
live-Year High 
PRES? 
under 
Cruess 
f of food 
Kesearch Program ' ony : ns are ersatile 
that it prob 
them 
even 
test 


their 


prod 
tie 





A RECOGNIZED MARK OF EXCELLENCE FOR SEVENTY-FIVE YEARS 





FLOUR FOR PERFECT BAKING 


S EVENTY-FIVE harvests have come and gone 


in Kansas since the Hunter Milling Co. was 


established. Soon we will again be selecting the 
finest of this golden stream for Hunter flours 

our seventy-fifth anniversary crop which seems 
destined to be one of the very best. And with the 
recent completion of our $1,500,000 expansion and 
modernization program, our facilities for storage 


and milling are at a new high, too. 


ANOTHER GREAT FLOUR 


THE HUNTER MILLING CO, 


WELLINGTON, KANSAS 
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A a TT se: 
OPERATION DOUGHNUT 


In a 25-day period 1,400,000 fresh 
doughnuts were distributed to mili 
tary personnel taking part in the re- 
cent “Exercise Longhorn,” the larg- 
est peacetime military maneuvers in 
history. They were made on a 24- 
hour schedule, packed 3 doz. to a bag 
and distributed on trucks. The Dough- 
nut Corporation of America reports 
that three shifts were kept busy, with 
noncommissioned officers in charge 
and student bakers operating the 
equipment. Daily output was 5,000 
doz 
Si octesieeetetietaheeeeneens nnetaaiieeeeeeeieieel 
ler the direction of Dr 

id of the iniversity 
food technology 

The quality ‘improv 

rressing with what 

VY gl atify ng cooT 

packers He said 

machine has beer 
oratories to find 
ies would be require 
, different grades of raisins 

regula! mod | Is te 
He continued 


Construction will start soon or 


chine which will do four successive 
nating the 


erunning 


samples tron 
they consider tt 
ind poor grades o 
Some testing done along ines 
earlier showed that wh ook ood 
ne sweat box is not ne ruy 
the best quality raisin 
Hugh M. Tucker, chairman of ‘ 
California Raisin Advisory Board 
said the research committee is trying 
to solve the grading problem in 
manner which will be equitable 


both grower and processo! 


L. V. COGGINS NAMED BY 
NORTH CAROLINA BAKERS 


GREENSBORO, N.C New oft 
of the North Carolina Bakers 
Inc., who took office April 1 
‘ Coggins, Kannapolis (N.C.) 
Bakery, president; | Tr. Frankli 
Made-Rite Bakery, Goldsboro, vice 
president; O. C. Jones, Jones Bros 
Bakery, Inc Greensboro. treasure? 
ind William C. McIntire, Jr., Greens 


oro, executive secretar\ 


e 


INDUSTRY TRAINING 
PROGRAM DISCUSSED 
CHICAGO—As one of the indus 


tries" recognizin the value of voca 
tional education, the baking industr 
S carrying on its own trainin pro 
gram, through the American Institute 
School of Baking, Dr. Robert W. Eng 
lish, AIB director of education, said 
1 a talk before members of the 
Illinois Industrial Education Asst 
held in Chicago recently 

He presented the many occupa 
tional opportunities in the baking i 
justry, and emphasized the value of 
the AIB training program. Designed t 
meet the needs of the industry, the 
school courses enable bakers and al 
ied tradesmen to upgrade themselves 

broadening their knowledge of t 
ience and production of bakery 


ods. he ld the audience 


BON TON APPOINTMENT 
WAYNE, IND. George Mir 
head of the Oklahoma A. & 
ff Baking, has been named 
of Bon Ton Bakery, In« 
oduc contro at 


Wayne, Ind 








ee 
PIHES PEAR 


BAKERY FLOURS 
® 


e 





LONE EAGLE PEAK 
4 THE COLORADO ROCKIES 


NORTHWESTERN 


Call BAltimore 2000 
Kansas City, Missouri 


ask for 
WM. W. (Bill) SUDDUTH 
for Good Milling Wheat 


P. A. (PAT) TROWER 


for Coarse Grains 


KANSAS GRAIN COMPANY 


BOARD OF TRADE BLDG 


P.O. BOX 2568 


KANSAS CITY 13, MO 





Van Dusen Harrington Co. 


© Grain Merchants + 


BUSINESS FOUNDED 1852 


MINNEAPOLIS 


> 


DULUTH 











EXPORT FLOUR INSURED ALL RISKS BY 


The SEA INSURANCE CO., Ltd. 


OF LIVERPOOL 


ORIGINATORS of ALL RISKS 
INSURANCE ON FLOUR 


*olicies of this Company 


are held by leading millers 


Atlanta Georgie Chicago, tl 


CHUBB & SON 


United States Managers 
90 John Street 


Delles, Texas 


New York 


Sen Francisco, Calif Montreal, Canada 











A. E. BAXTER ENGINEERING CO. 
Designers and Engineers for Mills, Elevators 
and Feed Mills 


0 ELECTRIC BUILDING 


BUFFALO 3, NEW YORK 











Jones. [ Terrensatrer Construction Co. 
Designers and Builders for Milling Companies 


1911 Baltumore Ave 


Kansas Crry 6, Missourt 








THOMPSON FLOUR 
PRODUCTS, INC. 


FLOUR 


Produce Exchange Building 
New York City 


JOHN E. KOERNER & CO. 


FLOUR - FEED 








W. H. SCHNEIDER 


Company 


Beard of Trade Bidg. + Grand T7Si 
KANSAS CITY, MO. 





H. J. GREENBANK 
& COMPANY 


FLOUR 


eX CHANGE NEW YORK, %. ¥ 





MILLER 


ALLIED MILLS TO BUILD 
NEW IOWA FEED PLANT 


CHICAGO Cons 
be started at nce t 4 irge 
modern Wayne Feeds manu iring 
plant at Mason City, Iowa, Harold J 
Buist, president of Allied Mills, Inc 
announces 

The 


ture has allotted mate iis 


on work wil 
and 


facturi 


U.S. Department of Agricul- 
and =the 
Jones-Hettelsater Construction Co 
Kansas City, has 
general contractor 
The plant 
mediately 
is expected to be ready f 
next spring 

Mr. Buist 
novations in 


ngaged as 


Mr said 


Buist 
which will be located im- 
west of the city limits 


r operation 


said that many new in 
feed mixing will be in 
cluded in the plant have 
a capacity of 10,000 to 15,000 tons 
of manufactured feeds per month 
The design calls for the use of the 
latest principle of weigh- 
ing of all individual ingredients prior 
to mixing, insuring the most accu- 
rate methods of quality control, he 
added 

All inbound 


which will 


1utomatic 


ingredients will be 
handled in bulk, and the entire 
put of the plant can be made avail- 
able as pellets or in the new crum- 
blized form known as “Krums,” Mr 
Buist said. Provisions will be made 
for bulk loading of both trucks and 
railroad cars pro- 
vided for prompt and han- 
dling a larger number of trucks, he 
continued 


out- 


Facilities will be 
loading 


WARD BAKING PAYS 38¢ 
NEW YORK The net profit, based 
upon unaudited figures of the Ward 
Baking Co. for the 12 weeks ended 
March 22, 1952, was $371,324 after 
ill charges and is equivalent to 38¢ 
the 
768,145 shares of stock outstanding 
March 22, 1952. This compares with 
earnings of $368,828 (adjusted to re- 
flect retroactive inc of Federal 
weeks ended 
were 


a share of common stock on 


reas¢ 
Income Tax) for the 12 
March 24, 1951 
equivalent to 
stock on the 
outstanding 


which also 
38¢ a share of common 
765,317 shares of stock 
on March 24, 1951, ac- 
cording to L. T. Melly. vice president 
ind treasurer 


eres 


RADIOCHEMICALS LABORATORY 
MADISON, WIS \ 
cals division of the 


radiochemi- 
Re- 
earch Laboratories has been estab 
lished at 323 W. Gorham St 
the direction of Dr. Howard L 
eb, who rece 


Bjorksten 


under 
Gott 
y returned from 
Oak Ridge, Tenn. Dr 
Johan Bjorksten, head of the firm 
said that the rowl appreciation of 
the savings in cost and time which 
iques make pos 
ibout the addition 


studies at 


the new tracer techr 
sible has 


to the 


brought 
company's facilities 


Bonded Grain in the United States 








Andrew De Lisser 
pomestic FLOUR exrorr 


475 Fifth Ave. New York, N.Y. 


+ 


} 
| 





WHITE & COMPANY 


“The Flour People” 
413 Chamber of Commerce Bldg 


Baltimore 2, Md 





ULYSSES DeSTEFANO 


FLOUR AND SEMOLINA 


447-449 Produce Exchange 


¢ Solwited 


New York, N.Y 
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KNIGHTON 
FOR FLOUR 


NEW YORK BOSTON 
PHILADELPHIA 











ri Johnson-Herbert & Co. 


FLOUR 


higan Ave., Chicago 11, Ill 








WILLIAM PENN FLOUR CO. 
roreicn FILOUR pomesnc 


Bist and Chestnut Streets 
PHILADELPHIA 4, PA 


-FLOUR——_ 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 
Members N.Y, Produce Exchange 
Rm, 520-120 Bdwy. NEW YORKS5,N. Y¥ 
New England Office’ 211 Bryant St., Maiden, Mass. 














COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 


FLOUR BROKERS 


PHOWE LD. 8 CABLE ADDRESS: COWIL 








S. R. STRISIK CO. 


Flour Mill Agents 


Produce Exchange NEW YORK 


L.C. SPINDLER 


QUALITY FLOUR 


| Produce Exchange New York | 

















HABEL, ARMBRUSTER & 
LARSEN CO. 


All FLOUR Grades 


410-420 N. Western Ave., CHICAGO. ILL 














J. ROSS MYERS & SON 
FLOUR 


Shortening 


324.N Holliday St Baltimore, Md 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. 





New York 








KELLY-ERICKSON CO 
IN « 
Flour Brokers 
OMAHA NEB 


New York San brancisce 
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MARDORF, ‘PE ACH & CO., Ltd. 
Fl t IMPORTERS 


2. Mark Lane 


LONDON.E.C 3 











‘SIDNEY SMITH" 
FLOUR FEED & GRAIN TD 
LONDON rk 3 
RAIN, FEED, CORN ANI 











CR AW FORD & LAW 
R [IMPORTERS 

We ton Street GLASGOW ,C.2 

- “LONDON E.C.3 


CAME 4 


a at 2 ‘ Ex 


asgow 














" 


PILLMAN & PHILLIPS 


FLOUR [IMPORTERS 


LONDON, LIVERPOOL, BRISTOL, 
DUBLIN, BELFAST 








COVENTRY, SHEPPARD & CO. 


t IMPORTERS 
Exchange Chambers 
LONDON, E.C.3 


‘ VENTRY 








STANNARD, COLLINS & CO., Lt. 
iM RTERS OF FLOUR, CEREALS 
A CEREAL PRODUCTS 
¥ LONDON, E. C. 
“Famed Le 


Address ndon 











C. E. FEAST & CO. 
rR IMP -* rs 
ages LONDON, E. C. 3 


Feastar London 








FE NNEL L, SPENCE & CO. 

LINSEEI cane aie -— 
FEED, ET« 

ape! Street. LIVERPOOL 


PENNE 


ENG 











JAMES ALLEN & CO., (Belfast) Ltd. 


FLOUR ayp CEREAL PRODUCT 
IMPORTERS 

Ulster Bank Chambers | May Street 

BELFAST, IRELAND 


Cable A ANCHOR Belfast 








_D. T. RUSSELL & BAIRD, Ltd. 
GLASGOW 
RTERS 
FLOUR, OATMEALS, CEREALS 
r¥ ES ALA 
LIVERPOOL LEITH 
bt BLIN BELFAST 














FARQUHAR BROTHERS 


UR MERCHA? 
n Street GLASGOW,C 2 








ROBERT CARSON & CO. 
FLOUR mapeu ERS 
SO Wellington St GLASGOW 


Cable Address Dirtomwa § Giasgow 











CONVENTION CALENDAR 





May 8—Oklahoma Millers Assn.; = sec., 
Skirvin Hotel, Oklahoma City, Okla.; 
sec. Paul T. Jackson, 712 Tradesmen’'s 
National Bank Bldg., Oklahoma City 
2, Okla. 

May 11-12—National Association of 
Flour Distributors, Edgewater Beach 
Hotel, Chicago, IIL; sec., Wayne G. 
Martin, Jr., The Northwestern Miller, 
114 E. 40th St., New York 16, N.Y. 


May 12-138—Associated Bakers of 
Minnesota, St. Paul Hotel, St. Paul, 
sec., J. M. Long, 623 14th Ave. S.E., 
Minneapolis. 


May 12-14—Heart of America Bak- 
ers Convention (the state associations 
of Arkansas, Kansas, Missouri, Okla- 
homa and Nebraska). Muehlbach Ho- 
tel, Kansas City, Mo.; sec., Larry Fel- 
ton, 618 W. 26th St., Kansas City, Mo. neapolis, Minn.; sec., John Bowden, 

May 12-14—Millers National Fed- !00 Merchants Exchange Bldg., St. 
eration; Edgewater Beach Hotel, Chi- Louis 2, Mo. 
cago, Ul; sec., Herman Steen, 309 Sept. 19-21—Virginia Bakers Coun- 
W. Jackson Blvd., Chicago, Il. cil, Natural Bridge, Va.; sec., Harold 

May 19-22—Association of Opera- lesen oo eg ge = 
tive Millers, Hotel Statler, Buffalo; SS eo 
exec. sec., Donald 8. Eber, 639 Board 
of Trade Bidg., Kansas City 6. 


May 20 21—National Soft Wheat 
Millers Assn.; Hotel Richmond, Rich- 
mond, Va.; vice pres., Paul M. Mar- 0 1 
shall, 309 W. Jackson Blvd., Chicago FP ate Seca Bt 
6, TL. All Standard Codes Used 


Emmet Gary, 
Place, Baltimore 1. 


June 25-27 — National Macaroni 
Manufacturers Assn.; Mount Royal 
Hotel, Montreal, Canada; sec., Robert 
M. Green, 139 N. Ashland Ave., Pala- 
tine, Tl. 


duly 27-29—West Virginia Bakers 
Assn.; Greenbrier Hotel, White Sul- 
phur Springs, W. Va.; sec., Edward R. 
Johnson, 611 Pennsylvania = Ave., 
Charleston 2, W. Va. 

Aug. 19—Bakers Club of Chicago 
golf tournament, Elmhurst Country 
Club, Elmhurst, TL; sec., Louise K. 
Buell, 112 W. Randolph St., Chicago 
1, ml. 


Sept. 7-9—Grain & Feed Dealers 
National Assn.; Radisson Hotel, Min- 


16 MeClellan 





BRODR. JUSTESEN 
COPENHAGEN Eset. 1581 DENMARK 
IMPORTERS AND AGENTS 
FLOUR AND ALL BAKERS’ PRODUCTS 
Sales Organization Covering Denmark 





Handel_en 
Maat schappy 


“MEELUNIE” 


Aleemeene 
tadust rie 


N. V. 


\ 


Wa | 
oS 
Hleerengracht 209 


AMSTERDAM HOLLAND 


Importers of 


FLOUR + OFFALS + STARCH 











ANDREW TAYLOR & CO. 
(GLASGOW) LTD. 
IMPORTERS OF 
cr Se, OATMEALS, 


Hope Street 


FLOUR 


GLASGOW 


CGoldenglo Glasgow 








Eatablished 1885 


Y ~ y ah Sa ha Pd 
BULSING & HESLENFELD 
FLOUR IMPORTERS 
Also Handling Bakers Sundries 
Solicit Corresponden From 
Manufacturers and Exporters 
Heslenfeld,” Ameterdam 
AMSTERDAM (C) 


Cable Address 
lbamrak 20.22 








Anno L&76 


VERHOEFF & ZOON’s 
HANDELMAATSCHAPPY N.V 
ROTTERDAM 
Pieur Importers 


sundries 
P.O. Box 6 








May 29-June 1—Self-Rising Flour 





Institute, Inc., Buena Vista Hotel, Bil- 
oxi, Miss.; sec., Allen R. Cornelius, 
1314 Nashville Trust Bidg., Nashville e - 

155 Wailace &t 
3, Tenn. Espianade Buildings 
June 1-3—Indiana Grain & Feed "26/28 High Bt. 
Dealers Assn., Inc.; French Lick, “Philip,” 


WATSON & PHILIP, LTD. 
FLOUR IMPORTERS 
GLASGOW, C.5 
DUNDEE 
ABERDEEN 
KIKKCALDY 


Cables Dundee 





N V.GEBRS VAN DEN BERGH'S 
KONINKLUKE FABRIEKEN 
P.O. BON #2, ROTTERDAM 
r BUYERS OF ALL KINDS OF 
AND FEEDSTUFFS 


he Rank, » Vv Rotterdam 
tee Trust Co., New York 


Locomotion.” Rotterdam 





Ind.; exec. sec., Fred K. Sale, 600 
Board of Trade Bldg., Indianapolis 4. 





dune 7-9 — Pennsylvania Bakers WILLIAM MORRISON & SON 


Assn., Galen Hall, Wernersville, Pa.; LTD 
sec., Theo. Staab, 5700 N. Broad St., FLOUR IMPORTERS 
Philadelphia 41, Pa. Baltic Chambers 


¥) Wellington Street 
June 7-10—New England Bakers Cable Address: " 
Assn., Wentworth-by-the-Sea, Ports- 


GLASGOW 


WAVERLEY" 








mouth, N.H.; sec., Robert E. Sulli- 


FELIX COHEN 
OUR IMPORTERS SINCE 1879 
Mauritewee (Postbox 196) 
ROTTERDAM, HOLLAND 
References iv Hank 


Felixcohen 


Pwenteche 








van, 51 Exeter St., Boston 16, Mass. 
McCONNELL & REID, LTD. 


FLOUR IMPORTERS 


June 8-9—Rocky Mountain Bakers 
Assn., Albany Hotel, Denver; sec., 
Fred Linsenmaier, Linsenmaier Bak- 
ery Service, Denver, Colo. 


June 13—Pacific Northwest Grain ee 


19 Waterloo St GLASGOW 


“MARVEL,” Glasgow 








W. DE BOER & CO. 
HAMBURG 1 
Measberghof 

Flour, cereals, feed, grains, etc. 


IMPORTERS 


Cable Address “Wedeboer”’ 





Lealers Assn.; Spokane Hotel, Spo- 
kane, Wash.; sec., Pete Stallcop, 716 





Peyton Bldg.; Spokane 1, Wash. 


June 14-16—Bakers Association of 
the Carolinas; Ocean Forest Hotel, 
Myrtle Beach, S.C.; sec., Louise Skill- 
man, Myrtle Apts. No. 4, Charlotte 


8, N.C. Established 1874 


N. V. Agentuur & Commissiehandel 
w/h P. C. VIS & CO. 
AMSTERDAM 
FLOUR IMPORTERS 


Cable Address: “Visco” 





June 15-19—New York State Asso- 





ciation of Manufacturing Retail Bak- 
ers, Inc.; Hotel Statler, New York; 
sec., Thomas R. McCarthy, 85 Mead- sont 
owbrook Road, Rochester, N.Y. : 
IMPORTERS OF FLOUR AND 

June 17—Bakers Club of Chicago Cable 
golf tournament, Elmhurst Country All « 
Club, Elmhurst, IIL; sec., Louise K. 


Address 
des used 


Osieck, Ameterdam 


ALL KINDS OF F*« 


Pillebur 


Comm. Venn. Handelmij. v. h. OSIECK & Co. 


cessor to H 
AMSTERDAM (Holland) P 


Osleck) 

O. Box 84 
ODSTUFFS 
Bole Agents for the 
Flour Mille Co 


Minneapolis, Minn 





Buell, 112 W. Randolph St., Chicago 





1, TL. 

June 19-20 — Kansas Wheat Im- 47- 
provement Assn., annual wheat field 
day; Uhimann Farm, Overland Park, 
Kansas; pres., Jess B. Smith, 1212 
Board of Trade Bidg., Kansas City = 


48 Damrak 


STOLP & CO., 
FLOUR IMPORTERS 
AMSTERDAM, 
Solicit offers directly from export millers all grades hardwheat, 
softwheat and springwheat flours 


Pro-forma contract stating te 


LTD. 


HOLLAND 


ble Address: “Cleo” 


rms and ynditions in full 


n request 





6, Mo. 





June 21-24—Canadian Feed Manu- 
facturers Assn.; Manoir Richlieu, 
Murray Bay, Quebec; sec., Robert 
Raynauld, 1236 Crescent, Montreal. 


June 22-25—Potomac States Bakers 
Assn. and Bakers Club of Baltimore; 
The Cavalier, Virginia Beach, Va.; 


Cable Address 


Bankers: Twenteche Bank, Amsterdam 





Bygrip, 
Codes: Bentley's Complete Phrase, A.C. Sth Ed, 


Reference 


GRIPPELING & VERKLEY N. V. 


SINCB 1889 


Amsterdam 
Riverside, Private 


Guarantee Trust, New York 
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Saccharin Stability , , 
in Koods Reported Frozen Baked Products 





in Magazine Article 
iT. LOUIS 


inetd owitl 


and fat type rolls, 

Bake cakes and 

ze then ather than the batter 

ALABAMA RETAILERS t stare r in fact almost 
ESTABLISH COURSE prod with a high water con- 

rm, t, v ot freeze well before bak- 

pped and butter cream iced 


sweeter 





DeGarn j f reeze well. It may be neces- 


ing ‘ I to experiment with fondant iced 
have been frozen. It 
advisable to let the ic- 
or dry a little before plac- 
the freezer 


Temperatures 


ears ago we thought it was 
at 10 to 20° be- 


essary to freeze 
y zere These past few years we 
(Dt a, e found that such low tempera- 
t s a not necessary and that 
/ > pri 


above is sufficient. I am 
opinion that temperatures 15 


J] , ‘ 
[ e t ibove and 35 to 70° above 
th U N j O N A | x : ertain harmful reactions to 
\ ~ ~~ 
4 kery products. This needs more 


ind should be a subject of 


' 


CONDITIONING SYSTEMS si those shiping! to isan 


erally speaking, the frozen food 
has solved its problems as 
best conditions for handling 
FERMENTATION shipping its many products. The 
duc ndustry is endeavoring to 
s problems as it realizes in 
Jnion-Air Fermentation Systems help develop the ping its product satisfactorily it 
e a constant temperature 
“ ial built refrigerated car re- 
because they give you ¢ tive ntr i tempera- ‘ y made a trip from Oregon 
nidity every day lle f weather U the extreme weather of Can- 
ljown through the states to the 
ver into Mexico and back 
>ends the ma m harmtul, crust- nol to Oregon tecording ther- 
ing drafts over » dough 2 Union-Air mometers showed that while outside 
mperatures varied from 10° below 
to over 100° above, the inside 
sdule emained within one or two degrees 
f ibove, which kept the fruit 
n per condition. The special unit 

PROOFING ippli heat as well as cold air 
tefore closing, I would like to offer 
: ; idvice on equipment. First of 
Air Pro vy m you select the be sure that bea tea dealing with 
for your lu nd maintain mpany that knows and under- 
! ; tands this subject and is not us- 
you as a guinea pig to test a 
ew product. Second, be sure that 
enefits the eezing equipment is of suffi- 
to do the job for the 
room. Do not underesti- 
size of the box needed, re- 
hat all of us who have freez- 
we had more space. I give 
rning because many freezing 
have cropped up over night 
irful that some of the freez- 
have been sold will not do 
iefinite adequate job or hold up properly 
i that the freezing process will be 
blamed, whereas it should 
irged to penny pinching or an 
ter Flow nM investment on the part of the 


richest tlavor and finest texture ir ir doughs 


In addition yr Floating Air 


nentation System oduction n be held on 





work 


hedule 


Always 


-ooling 


wrapping soak 


and floor 


r protects 
i big subject and there are 
problems to be solved and 
perating nu ve learned 
been a real pleasure to have 
re again. Hope that I have 
to pass along a few helpful 
rwrite for r fe it 1 r thoughts for you to take 
sion-Air Conditionina Syste: ck hor ind start working on in 
plants. Each one of us has 
problems to solve. No one 
can do for us, but that, after all 
UNION St 88 PRODUCTS COMPANY we are classified as bakery 
neers. I would like to predict that 
is going to be one of the 
that will help our industry 
me of the problems with 
is now confronted, including 
day week 


and an 





In the Un 
bread ra 
air at the 
quickly, yet 


ALBION MICHIGAN 





May 6, 1952 


MACHINERY MANUFACTURERS 
TO MEET JUNE 29-JULY 2 
NEW i penny tn es ee Pr er 
Wal- 
York 
nclude 
rela- 

nd tech- 


nd ad- 


roduct 


where 


Sug- 
nvev- 
mills 
iryers and 
mag- 
grain 

ped to 
facili- 

s well as 
ties and 
sched- 
etings 

rd of di- 
ral asso- 
re ational 


ed, M: 


BIOLOGIST SPEAKER AT 
AACC SECTION MEETING 


EW YORK An address on “How 
Much W Know About tl ‘ontrol 
f | s, Bacteria and ents in 
Food Processing was presented by 
Geors I Wagner, director of the 

t y department of Pill 

Inc Minne at the 


THE NORTHWESTERN MILLER 


monthly dinner meeting of the New 
York Chapter of the American Asso- 
ciation of Cereal Chemists held here 
April 8 

The speaker noted that a good san- 
itation program must be correlated 
with a good production program and 
stressed need for modern vacuum 
cleaning in mills and overall good 
housekeeping methods to eliminate 
infestation and contamination. He 
further stressed the need for better 
control and analysis at the country 
elevator level to insure sound basic 
material 

The Pillsbury entomologist declared 
that the best knowledge of bacteriolo- 
gists, entomologists, chemists and 
production men was needed to create 
the most sanitary food possible for 
the consuming public, and called for 
the assembling of all data available 
in these fields 

Reviewing the accomplishments of 
the milling and baking industries, he 
cited the Association of Operative 
Millers for its work in connection 
with insect repellent packages and 
noted the sharp reduction in fragment 
count in flour in the past few years 

A report presented at the meeting 
indicated that the New York Sec- 
tion will be well represented at the 
AACC convention in Dallas’ on 
April 20-24 


ents & THE STAFF 


HEADS PROGRAM GROUP 

NEW YORK--R. Chester Reed of 
the Texas Co., New York City, has 
been appointed chairman of the pro- 
gram committee for the 14th annual 
forum of the Packaging Institute, ac- 
cording to an announcement by Rob- 
ert de S. Couch, General Foods Corp., 
president of the institute. The forum 
will be held at the Hotel Commodore, 
New York, Oct. 20-22, 1952 





For Quality, Economy and Reliability, Use 
| BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


| BROWN’S HUNGARIAN CORPORATION 
| 25 Broad Street New York City 


Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Frank Jarcer Mirune Co. 


DANVILLE P.O. Astic« WISCONSIN 








Michigan Soft Wheat Flour 


King Milling Company 


LOWELL, MICHIGAN 








Fort Morgan Mills 


Family and Bakery Flour 


Milled only from the very choicest 
Colorado highland wheats 


FORT MORGAN COLORADO 











° A High Grade B: "s Spri a 
“Diamond PD” ae Sitictteasttabockert Cox 


trol from Montana Spring Wheat. 


Sheridan Flouring Mills, Incorporated 


SHERIDAN, WYOMING 








TWELVE-40 


Capacity 3,000 Cwts. Daily 





Exceptional Bakery Flours 


NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 


Grain Storage 1,800,000 Bus. 











TWO BAKERY- TESTED 


Wisdom 


QUALITY FLOURS 


YrLOUR 


Low Protein 
Mellow Type 


WIDE TOLERANCE NEBRASKA FLOURS 
MAKE HAPPIER PRODUCTION HOURS High 


Protein 


NEBRASKA CONSOLIDATED MILLS COMPANY 


Mills at Omaha, Grand Island, Fremont, Nebraska, and 
Alabama Flour Mills Co., Decatur, 





Be Proud of Your Job, 
as We Are of Ours, for 


“Mrrad is the 
Statf of Lite” 


GIBRALTAR KANSAS BES] 


Flour Fiour 


ULM Gey atte} iteleli-vom alot] ami ull oe 


“In the Heart of Kansas” 
Wichita, Kansas 


WESTERN STAR 
KANSAS STAR 
GOLDEN CREST 


* Top notch wheats are the 
foundation on which these 
“Star” flours are based. 
Milled to perfection from 


ey 
= 


grain produced in the best 


section of the hard winter 
wheat belt. 


The WESTERN STAR MILL CO. 


SALINA, KANSAS 








THE 





t-.— 


Sis 


Write, Wire or Phone for Latest Quotations 


MENTE «& CO., INC. 


Isaac T. Rhea, Pres 
BOX 10% 


SAV ANNAH 


BOX 690 


NEW ORLEANS 


BOX 204 


HOUSTON 


FOR BAKERS 








< fe : 


Cake Flour’ 


NOBLESVILLE MILLING COMPANY 
INDIANAPOLIS 9, INDIANA 
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MILLER May 6, 1952 


GROCERY MANUFACTURERS, 


HOLESALERS STAGE SKIT 


\\s 


i 


FDA “NEUTRAL” ON USE 
OF DDT IN GRAIN BINS 


VASHINGTON, D.C The use ¢ 

vall spray wil 
the Food & Dru 
though the govern 


commend that 


ippears 
evidence avai 
1 health haz 


yt as com] lete 


rather 


n connect 


SUMMER DEMONSTRATION 
OS ANGELES 


ind New Ideas ( 


Summertime 
rathered Fron 
I ubject of 
by Jack Sny 
eting of the 











May We Serue You? 


E. P. MITCHELL COMPANY 


) : 4 
ik fa INDUSTRIES 
2 ia ARs 


MILLING 
OWIGHT BUILDING, KANSAS CITY, MO. 


Boost Your Cake Business with a 
Show Case Full of BUSH WEDDING 
CAKE ORNAMENTS Including the 
Revolutionary New Cake Tiers that 
You Can Afford to Give Away! 


Man f America’s smarts yakers today have 


earned that ' " increase the numbs and 


f Bush 


eparators 
parators 


Irder f 


S. Have you seen the wor 
derful Bush Bowl Scrapers 


yet? Noth hem! 
Bush 


World's Largest Manufacturer 
of Cake Ornaments 


by Leon 


4250 W. Diversey Ave. Chicago 39, Ill 
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Milled with infinite care and skill 
from premium wheat. Outstanding among 


the country S finest flours. 


"Cagle ROLLER MILL COMPANY - 


Since 1856 NEW ULM, MINNESOTA 








A ED 
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Latest German Wheat Purchases 
Stir Flour Import Controversy 


By GRORGE F&F. SWARBRECK 
Sorthweetsrn Miller boreign Office Manager 

PORONTO 
million bushels of wheat 
by Canada 


rhe recent sale of 13 
to (aermar 
without any astipulal 
concerning @ proportion wf tt 


flour 


thrown into bold relief the presen 


ply being in the orm of 


attitude of German 
to flour 
my source whate ! 
Vitally affected t 
the US 


placate 


ment officials import 


milling ine 
ween the almost uninterruptes 
wheat into Germany, much of | il 

der the auspices of the American aid 
without any 


floul 


program portion be 


ing covered by shipments. Fe« 
ing reached flash point recently when 
the German millers faced 
mounting flour and muillfeed inven 
made a proposal to export mill 


feed to the US 


wit! 


fories 


Flour Mentioned 
highlighting the 
Bonn, German) 
April the federal 


azvette cor 


Currently position 
from 
that in 

official 


i tender tor 


is 4 report 


which state 
povernment s 


CANADIAN EAPORTS L 
tained notice of imported aes . 
‘vi 


wheat and which mentioned flour f 


the first time. The German importer 
immediately moved obtain an 


connec 


allocation of 


TERN MILLER 


4 


rnational 
ies account- 
tries 


A pu IWA cour 
cluded UK. 1,579,006 
4.46 000 
ica 67 
totaled 
were Japan 
Belgium 


1) 


CANADIAN WHEAT STOCKS 
AT U.S. PORTS INCREASE 
WINNIPEG Stocks of Canadian 
it at Duluth and Superior for 
further increased 
week ended 
accordlr o the Statistics 


ing in bond were 
t 5.900.000 bu. for é 
April 17 
Branch o f Grain Com- 
Duluth-Su- 
te reported the 
pment I Canadian dry 
vheat hk x with the 


mountin to 250 bu 


issioner ddition 


first 


total 


The movement of Canadian wheat 
lirect from Fort William-Port Arthur 
Buffalo for drying in 


bond increased to 1.900.000 bu 


terminals to 


May 6, 1952 


Canadians Sell 
Egypt 27,500 
Tons of Flour 


rORONTO 


4H)-ton EF 


Conclusion of the 30,- 
The 
page 
to the 

‘anadian milling industry which 
te in business totaling 27,500 tons 


egyptian flour deal 
Miller April 22 


l was eminently satisfactory 


Northwestern 


balance of 2.500 tons was secured 
2US 

All the deals were on a basis f.o.b 
shipment St. Lawrence While 
most of the business went to the larg- 
some of the 
smaller mills, operating through brok 
obtaining a 


export concern 
ports 
er milling organizations 
ers, were successful in 
fair share of the order 
Starting with an initial request to 
Canadian mills for offers covering 
12,618 tons, requirements were subse- 
hiked to 21,778 tons, with 
expectations that the balance 
would be covered by 
milling industry. Total or- 
ders recorded from day to day by the 
competing mills showed in the early 
part of last week that the U. S. mills 
were not going to get as large a pro- 
expected and the final 
showed the Canadians in a 


quently 
trade 


tons 


portion as 
count 
strong position 





flour for their 





tions, but when their representatives 
officials di 
publication of 
told that tl 
been included 
and that the 


intention of permittin the 


interviewed the German 
rectly concerned in the 
the tender they were 
flour had 


merely as a formalit 


mention of 


had no 


importation of anythin but wheat 
An unconfirmed 


the mention of flour in. the 


IWA SALES 


idds that ce 
“ 


report ; 
tender 

was pressed by US. government of 
ficials in Germat and observers su 
west that the attitude of the Germar 


authorities was equivalent to flout 


ing the wishes of the U.S. administra 
tion. Under present) arrangements 
which are unlikely to be altered te 
cause of the 
which has characterized US 
American 


officials have no power to force deci 
officials and 


policy of benign benevo 
lene 
control of Germany, the 
sions on the German 
their wishes could only be carried out 


by direct economic or political actior 
foreing part of & wheat sat 

the form of flour 

add that the Ger 
theu 


receipt ol 


Reports 
officials were 
fusal to take 
in emphati 
man milling 
flour 
official 
strong Opposition 
erable influence on 
tions, the 
the spirit of the 


bolstered in 
flour by the 
protest trom the Ger 
industry as soon as the 
announcement 


gazette. In 


ippeared ino the 
the face of 
which has consid 
government i 
importers had no hope that 
announcement would 
be carried out 
While it is 
Man milis are curt 
with flour, tf 
demand, the wheat ts 
eventual milling into flour, and 
appears to be 
to observers 


should 


rdmitted th 
ently over 


How ing ‘ 


requ 


little reason 
North 


have to lose 


record 
why Ame 
mills 
time 
ports by a country which ts relian 
the U.S., and to 
ada, for its bread 
In recent weeks the main export 
countries, the US Canada 
Australia, have shown an increasi 
trend towards the export of labor as 
well as wheat, and in 
export flour sales have been stepped 
up. Several countries, in some 
only temporarily in the North Amer 


because of a bias agai 


a certain extent Can 


rrain supplies 


and 


consequence 


cases 


Canadian Comment... ny 


a OO Or PN ag OO Og OO I Ie 


an increase 
from other 
the extrac- 


iome mills 


LAKEHEAD LIFT—More than 37 
million bus \ it were lifted 
first two 
and total ship- 
expected to be 
bushels 
The highest April movement was 70 
ded in 1945 


holdup occurs at 


from the id in the 

VOCCKS 

nents f wil are 
the ion of 52 million 


million bushels ree 
Provided that no 
the St. Lawrence ports there is little 
likelihood of i last 
year’s transportation snarl in the im- 
have 
2.5 million bushels a day 
avigation, but ef- 
figure has 
return of some ships 
pressed into 
trace 
according to Roy W 


fede: tr 


repetition of 


future. Lake shippers 


" art of n 
fective May 1 this 


reduced with the 


been 
emporarils service to 
iron ore¢ 

outlook 
insportation 

and the supply 
the only variabl 
cause his plans 
likely to 
until 
picture 
prospects and the 


” made on the 


con- 


ilner is 
resent job 


a clear 


BAKERS UNDER FIRE—The Cana- 
ng indust ame under the 

directo 
Con- 
sumers, when she a trade 
convent Canadian 
id, she t dd like fog 
ind insipid 


; 


rstar 


f the “anadi sociation of 


ikes were while 

pie s 

ess and SI 
Lemon 


likened 


apple issed as spice 
Morningstar 
while 
lities of varnish 


polish 


George E. Swarbreck 


Cookies came under the lady's lash 
and she described them as either too 
too sweet. She recommend- 
ed that Canadian bakers steal a few 
bun formulas from the American bak- 
ers for their own products were too 
dry. This much apparent from 
the tirade: Mrs. Morningstar delights 
in chelsea buns for she had nothing 
but praise to bestow on their raisins 
ind sugar topping 

Mrs. Morningstar said that her 
opinions were not personal but were 
culled from the answers to a question- 
circulated among members of 
her association. That the association 
is truly representative of Canadian 
consumer opinion is open to doubt, 
according to Taste is a 
matter of opinion and there are, per- 
haps people who think that 
lemon filling tastes like furniture pol- 
ish. The number of people who have 
tasted furniture polish, at least since 
their nursery days, is necessarily lim- 
ited, but when Mrs. Morningstar 
makes statements which can be dis- 
proved by experience then one may 
cast doubt upon the au- 
thority of her association 

She stated categorically that the 

adian favorite bread 
whole wheat, a statement open 

Sales managers can pro- 
duce figures which show that the 
demand for whole wheat bread is ex- 
when compared with 
9 ordinary white bread. More- 
if there was a demand for whole 
bread from consumers they 
most assuredly be glad to 
Similarly, the bakers them- 
selves would be willing to handle any 
quick-selling commodity, but the rec- 
rd of whole wheat bread left on 
the shelves is not sufficient to justify 
any extension of current offerings 
It appears that the bakers enjoyed 
e lambasting delivered by Mrs 
Morningstar for it was one of the 
ghlights of the convention 


brittle on 


was 


naire 


observers 


some 


easonably 


housewife’s 


Oo dispute 


tremely low 


would 


meet it 
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calling for an extension of discount 





Overseas Newsnotes... By The Northwestern Miller's 


Foreign Correspondents 


BISCUIT COMPARISONS—Britain's 


acturers think that the 
ticed in t re 
iperior to tl own 


not 
leader the industry's 
visited the U.S 


ispices of 


yea! 
Anglo- 
ouncil on Productivity 
that 
had 


probably 


its official report 
can manufacturers 
that they could 
the U.K 
indicated that mex 
been widely introduced in 
and the team heard of “‘me- 
ens 500 ft. long where the 


nani- 


telephones or bicycles 


nem 


the other end 


to keep in touch with 
Produc- 
her than in Britain, but 
felt that it 


concentrating on 


has been 
quan- 
expense of quality 

of the report the in- 
ested to the vernment 
raction rate of flour used 
ild be set 


el used before the war 


nc biscuits sho 
the prevailin figure of 
is felt, would lead to 
in production by remov- 
1 problems, ws 
and would 


biscuits longer 


uld please 
make it pos- 
without 
Manufacturers engaged 
rade would not have to 
types of flour f 
markets 


aisoO emphasized the 


home 


need for 
quality and made 
the necessity for 


improving the standard of 
special mention of 
cleanliness in flour 
Moreover, it was recommended that 
inducements should be offered to the 
home farmers to grow those 
ot wheat most suitable for 
making 


varieties 
biscuit 


BRAZIL'S CROP—The Brazilian e& 
ernment expects that the 
wheat crop will yield 
and if the outturn is up to expecta- 
tions there will be a reduction in 
grain purchases in North America 
The setting of a minimum price level 
the construction of new silos and 
warehouse fecilities, better transpor 
tation arrangements and a 
quent improved 


current 
600,000 tons 


conse- 
distribu 
tion are expected to benefit the hom 
flour milling industry. Last year the 
area sown to wheat was larger than 
usual, but the crop, returned at 15.5 
million bushels, fell 40% 
pectations because of 

weather 


system ofl 


below ex 
unfavorable 


AUSTRALIAN TARGET — The Aus 
tralian authorities called upon 
make an all-out ef 
to achieve a 300 million 
Last year the 
set at 161.5 million bushels al- 
though the yield to the acre was con 
better Farmer 


encouraged to sow large! 


have 
the farmers to 
fort 
crop in 1953 


bushe] 
vield was 
only 
siderably than usual 
are to be 





“ 


rum 
| Baker? 


epavid Hare 
speci 


Made 
blend of 
choi e 


DIASTATICALLY BALANCED 


from a carefully selected 


Dark Hard Winter and 
Northern Spring wheats 


STRONG — 
UNIFORM— 
EVENLY PERFORMING— 
FLOUR FOR BAKERS 


Milled for Perfection 
—Not Pricel 


ested 


i ne bakin” 
0 


Lexington Mill 
& Elevator Co. 


LEXINGTON, NEBRASKA 
SINCE 1884 











“Sweet Cream” 
“Very Best” 


Quality Flours 
W. J. JENNISON CO. 


MINNEAPOLIS, MINN. 








— ane . 
Chickasha Milling Co. 
Capacity CHICKASHA Cable Address 
1500 sacks OKLA Washita 

Manofacturers of High-Grade 
ard Wheat Flour 
Foreign and Domestic Trade Solicited 
Member Millers’ National Federation 

















“Whitewater Flour” 


Ground Where the 
Best Wheat Is Grown 


WHITEWATER FLOUR MILLS 00 
Whitewater, Kansas 








Moore - Lowry Flour Mills Co. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 














Sands, Taylor & Wood Co. 


Established |790 


KING ARTHUR FLOUR 


BOSTON, WORCESTER, SPRINGFIELD, mass. 
PROVIDENCE, & |. 





terms. The in cost followed 
the withdrawal of part of the subsidy 
provided by the government for the 
bread consumer 

In order to take 
full discount 
pay the 


steep rise 


of the 
must 
cash 


advantage 
terms the baker 
miller or distributor 
within seven days. Trade leaders are 
have the time limit 
28 days 


acreages to wheat by monetary in 
centives undertaking 
that the first 60¢ received for 
bushel of wheat will be 
the granting ol 


ance of 40 on 


endeavoring to 
including an increased to 
every 

tax free and o 
a depreciation allow- 
machinery and other 
capital equipment used in wheat pro- the 
duction terms with the 


RUSSIAN WHEAT DEAL—Although 
failed to come to 
Norwegians in the 

6 formulation of a general trade 
DISCOUNT PLEA—British bakers ms 
faced with the need for more capital grains 
in running their businesses following 
a hike in the price of flour 
$8.08 for a 280 lb. sack to $12.17, are 


Russians have 


agree 


ment, a has been made cover 


ing bread During each of the 
have 


wheat 


Russians 
50,000 
30,000 tons rye 


next three years the 


from agreed to supply tons 


and 





high altitude spring wheat—plus 
four generations of milling experi- 
ence—plus a modern mill—result 
in TRISCO flour—for bakers who 
want a mellow-type flour of su- 
perior quality. 


TRI-STATE MILLING CO. neris cir, s. oa. 











Country -Milled 
from Country-Ran 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 
section, 


INDEPENDENT 
OWNER 
MANAGED 
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Worrn looxine tro... 


New Propvucts 
; * 
xerhoes 4 New Services 
e 
New Liveratvre 


A reeder service feature announcing the development of new and improved products 
new services end new literature offered by manulecturers and suppliers. Claims made 
in this department are those of the firm concerned. Further information on any of the 


The Northwestern Miller 


118 So. 6th St Minneapolis, Minn. 


items discussed in this department 
may be obteined by writing the 
Reeder Service Department of 





No. 32 1 —Cake No. 32 12—Folder 
ererenneeeae on Refrigeration 


A new method of n r perio \ 
cake hortenin 
he eloped t 
chemist Hivdro 
hortening ha been 
product for cake baku 
makes 4 lighter cake than 
1 volume about 25 eat 
plained. Lard, on the 
has advantages for baku 
biscuits. The new shorter 
most desirable qualitie 
wt weerding to th n 

also Withstand a higt 

heat without smoking and i 
ent for French fryin 

The new shortenin 

teles and odork 
The company is) no 
product for sale to 
ery in Chattanoog 
has started at Ft 


= oe Oe Oe oe oe oe ee Oe Oe Ge Oe Oe Ge Se GE GE SE GE SS GS SS SS GS SS Se or my 


Send me information on the items marked: 


No. $235 No, $240 
No. 3236 No, 3241 
No. 8287 
No, 3238 


NAME 
COMPANY 
ADDRESS 


oLiP OUT FOLO OVER OW THIS LINE FASTEN STAPLE, TAPE, GLUE MAIL 


Pras 
; 


BU SINE SS REPLY ENVELOPE | 


| 


cr 


FIRST CLASS 
PERMIT No. 2 
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No, 32 18—Fat 
Filter Fryer 


No. 3236—Floor 
Machines 


May 6, 1952 


a steel 
handle am 
s. For more information 


$236 and mail the coupon 


No. 3244—Frver 
Cleaner 


ed specifically 
arbonized fry 
osits from deep 
ded to the line of 
nanufactured by 
sion of Detrex 
lied Detrex 30 
irying ol in 
hydrogenated 


the 


No. 8235—Cleaning 
Unit 





Evans Milling Co., Inc. 


NI ANAPO ) 


K Dried 


NA 











“SLOGAN SPECIAL 


The Quality Gakers Flour 


Oklahoma Flour Mills Co. 


ft RENKC tanoma 
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up, transport, stack and empty heavy 
drums without leaving their seat G ET B 1 GG = R PP] fe Pp ROF 1 T$ 
Drums can be rotated 90° for ver- 
tical and horizontal stacking or tilted : 
45° below horizontal for emptying with 
at any height within the lift range 
No. 3243—Oven of the truck, the firm reports PIE-PAKS . . . the dust-proof pie containers with an 
The attachment consists of shoes overall cellophane top to allow full visibility of your products 
The M rc , n- which are “pinned” to the forks of 
the Baker 4-purpose carriage. Mount- 
ed on the shoes are pivoted rubber- andes 
faced grab plates which clamp around ’ : returns to a mini~- 
the drum and hold it firm. The up- - mum. Sturdily made 
ending operation is accomplished thru # z of 
a hydraulic cylinder mounted on one : 
of the shoes. Operation of the hy- . Z 
1 . , : for sanitary purposes 
draulic cylinder builds up pressure in 7 . 


tir Oven (¢ , 
; and show your name prominently displayed — keep that “oven- 


fresh” flavor in your pies longer and reduce stales and damage 


——_—_—_——__ 
> 
pure virgin pulp 


chemically treated 


in actuating accumulator mounted Send for special low- 
above it, which is used to turn the 
drum to an upright position. For more 
details circle No. 3241 a1 mail the 


Ne. 32 1G—Defrost PIE-PAK COMPANY, inc. + 1300 HUDSON STREET, HOBOKEN, N. J. 
Unit 


The C. Schmidt Co. has announced 
that automatic defrosting has been 
incorporated in its Thesco Bake-N- 


Freeze units. According to the firm BROKERS 
defrosting is accomplished without 


cost trial order of 
7 > >. | ™ ) ? > 
FOR SOFT PIES 1000 Pie-Paks to De FOR TWO-CRUST PIES 
partment E 





Established in 1912 


i 


affecting the freshness of stored 


baked goods. For more information 
circle No. 3246 and mail the coupon 

m Domestic and Export 
No. 3237—Pan 


eee Puleer L. R. JEWELL & SON—“Flourists” 


Caravan Products has put out a 


folder on Spra Short, entitled, “The 626-629 20 West 9th St. Building—L. D. 74 
Baker's Dozen"—or 13 new ways to KANSAS CITY, MISSOURI 


better bakery economy and efficiency 
The folder tells the story of Spra FLOUR DEPT. Cable Address: Jewellco FEED DEPT. 
Short, a specialized pan grease. Copies Victor 0786 ° GRand 6952 

of this helpful and informative new 

folder are available. Circle No. 3237 References: Any flour mill in Missouri, Kansas, Nebraska, Oklahoma or Texas 
and mail the coupon 








” No. 32 10—Pan 
No. 32.45—Trays. Cleaner 


. 
Tote Boxes The bakery division of the Magnus 
Chemical Co., announces the avail- 
\ ‘ par Sturd OX 3 
: are : ; ability of a pan cleaner for bread 





pans which are now being fabricated 


with aluminized strappings. The pan 


cleaner, Magnus Pan Soak, is a pow- 
dered cleaner which has been com- 
pounded for general cleaning of tinned 


and aluminum bread and sweet good 
pans, according to the firm. A _ bul- 
letin describing the product is avail- 
able. Circle No. 3240 and mail the 
coupon 





we THe Ss ® 


enone aia La Grange Flours, whether plain or en- 
DISTRIBUTORS SCHEDULE 


riched, remain the same high standard, de- 
No. 2 1i—Drum FROLIC IN PHILADELPHIA pendable flours that have characteriezd the 
i p-Ender PHILADELPHIA. George N. Lan- 


denheveer, president of the Philadel: products of La Grange Mills over the half 
Raulang , phia Association of Flour Distribu- 
tors, has ennounced that his roup’s 
seasonal program will be climaxed aa P a 
with a dinner-dance at the Maylair This quality pattern is not an accident 
House May 23. He said that the pro _ ® R 
ram calls for dining, dancing and the but the result of painstaking care in wheat 


awarding of door prizes to holders of 


hacky tisketa. 8¢ ie Sealecied hat sen- selection and careful milling. 
resentatives of flour associations tn 
nearby cities will attend 


century and more of their operation. 


BREA S THE STAFF OF t 





NEW FEED MILL You can depend on 
JANESVILLE, WIS.—Preliminary 


work in the program of the Rock LA GRANGE FLOURS 


County Farm Bureau for a new feed 











mill here has been started with grad- 
ing operations of the site on Arch 
street. The new mill and grinding === 
¢ } } = 
facilities will be housed in a 40 by 

170 ft. structure. A contract for en- 
gineering and architecture has been Red Wing, Minnesota 
let to William C. Baker and Associ- a 

ates of Janesville 
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They re ALL good these fine HUBBARD 
flours that are keyed to ALL requirements of 
buyers everywhere. Just state YOUR need... 
one of these outstanding HUBBARD flours will 


meet it to perfection! 


Take SUPERLATIVE and SONNY HUBBARD, for 
example. They're known far and wide as fine 
Spring-wheat flours that are just about fool- 
proof for the smaller baker. Nice to know, 


isn't it? Nice to rely on, too! 





—— 


Gaarsewet Hate Only \s Heerew 








SPRING HIGH GLUTEN 
tr 


Ry? 
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All Want Ads 


r insertion 


v 


| HELP WANTED | 
v 





MACHINERY FOR SALE 


Pon SAL ONE SHAW PORTANLS 


POR SALE TWO TEN SHELE Reb 





BROKERS WANTED 
Old established Minnesota mill now 
open to take on brokerage representa- 
tien In many principal markets. If you 
have a good bakery following, needing 
high grade spring wheat flour, check 
with us concerning your territory 
Address 2821, The Northwestern Miller 
Minneapolis %, Minn 








CELLOPHANE BAGS 


manufact ore 
quality 


plain of 
(Quick 


printed 
delivery 
samy 

bacelsior Transparent 
1061 Vbite Plains Ave 
Phone: Olinville +5909 


Kron. 











Prepared Mix Technologist 


W rite 


Personnel Department 
Pillsbury Mills, In 
Minneapolis Minn 


| MACHINERY WANTED 
v 


WANTED MENSON KOTARY MINER 














WANTED TO BUY RICHARDSON 


4 Se ar other 
equipment 


Jefferson 


and elevator 
I E High 
M 





BUSINESS OPPORTUNITIES 
v ee 
Pht MILI SALE, 





i1\pb ron 





ANNOUNCING HOME STUDY COURS! 
in commercial baking Practical basic 
training. Good field for those with apti 
Nearly depression proof. Send for 

rT) let Opportunities in the Bak 
National Baking School, 

Parkway, Dept oz, Chi 








Buy and Sell 
Through 


WANT. ADS 


THE NORTHWESTERN MILLER 








INTERSTATE BAKERIES 
REPORTS LESS PROFIT 


KANSAS CITY R. L. Nafz 
Interstate Bal 


income of Sot 


president = of eries 
IL. R81 
the 


after 


Corp., reports net 
based upon unaudited figures for 
16 weeks ended April 19, 1952 
depreciation and interest ind after 
provision of $925,762 for fed 

and excess profits taxes 

after preferred divi 

to 79¢ a share of common sto« ‘ 

ot S685.‘ 


come 


is equal 


with net income 
riod of 
dividends 
Net 


195 


compares 
in the corresponding pe 
after preferred 
Y4¢ per common share 
the first 16 weeks of 
$23,351,695, ag 


period of 


equal 


rainst $20,304.5 


same 1951 


ere 6 THE STA 


FEWER FARMERS 
WINNIPEG 
lation 


Despite a rural 
73 a 
farm population declined over 32t 
or more than 20° to 2,827,732, in the 
decade between 1941 and 1951. This 
is shown in a special compilation of 
census figures by the Dominion Bu 
reau of Statistics. At the time 
the nonfarm rural popula 
tion rose over «00,000, or more than 


37%, to 2,553,444 


popu 
increas¢ of inada’s 


000 


same 
nations 


eres & THE STar 


Bonded Grain in the United 





served. 





For Immediate Sale: 


Battleship Packer—pneumatiec large automatic bag 
packer and scale No. 7294 for packing and weighing 
sacks of 5 Ib., 10 Ib., 25 Ib., 50 Ib. and any other weight 
between these limits. Complete with 2 special coun- 
tershafts, 131 ft. leather belting. 


Priced below the market to obtain 
prompt disposition—first come first 
Call collect L. A. 
at ADams 3231, Toledo, Ohio. 


Mennel 


ta 


“THERE IS NO 
SUBSTITUTE 
FOR QUALITY” 





Cfor More Than 5Q 
-Millers of.... 


QUALITY 
FLOURS 


“WINGOLD” 
“WINONA” 
“STRONGFELLOW” 
“BOXER” 
WHo_e WHEAT 
Wueart GrRaHaM 
“WINGOLD” 

Ryeé Fiours 


Years 





BAY STATE 


Millers of-HARD SPRING 


MILLING CO. 


MINNESOTA 
WHEAT and RYE FLOURS 





CODING AND MARKING 
“Code dating and marking machines for the flow 
milling end beking industries. Coding breed wrap- 
pers, cellophane and peckages, etc, our specialty 
Write lor intermatios on « specific problem 
KIWI CODERS CORPORATION 


3804 N. Clark st Chicago 13, Ilinois 





STAR OF THE WEST 

: : : Oneof the Best : : : 

MILLING COMPANY 

NIGHTINGALE and STAR Patent Flour 
Phone 2131 Frankenmuth, Mich 











KING MIDAS FLOUR 


KING MIDAS FLOUR MILLS 
Minneapolis, U. S$. A 





“RUSSELL’S BEST” 
“AMERICAN SPECIAL” 


Our mill is located in the high protein 
wheat district of central western Kan- 
ons, and secures most 

directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 














Soft Cake Flour 


For Biscuit 


WATSON HIGGINS MILLING CO 
GRAND RAPIDS, MICH. 


Manufacturers 


Mennel 








Quality, Uniformity, 





A line of essential 
BAKERY PRODUCTS 
uniform and reliable 


NATIONAL YEAST CORPORATION 
Chanin Building + New York, N.Y. 





Laboratory Control 


HOSTESS 
SUPERCAKE 











The Standard Others 
Strive to Reach 


WHITE SWAN 


FLOUR 


SPRINGFIELD MILLING 
CORPORATION 
580 GRAIN EXCHANGE AT 6339 
MINNEAPOLIS e MINNESOTA 
Mills at Springfield, Mina 





Special 
Cake Flours 


The 
Mennel Milling Co. 


TOLEDO, OHIO - U.S.A. 











Mennel 
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Flour Sales 


Summaries from Leading Markets 


Prices reported in The Northwestern Miller's market reviews are for flour packed 

in 100-lb. cotton sacks unless otherwise specified. Mil! list prices ere quoted in 

the principal manufacturing centers and sales prices in the larger distributing centers. 

They represent average wholesale levels and do not take into account high or low 
emes at which occasional individual sales may have been made 





three to four days. Prices were about 
unchanged clears wert t 
shade lower, Quotations May 3: Ex 
tra high patent family $6800 7.30 
high patent $6.6007.10; standard 
bakers, unenriched $5.75 5.485, first 
clears, unenriched $4.2004.30, delis 

ered Texas common points 


Central West 


Chicago: Sales of flour 
to one of the 


except 


slumped 
lowest points in se, 
eral weeks in the central states area 
last week, as bakers backed away 
from long term coverage and limited 
their buying to current needs Sales 
averaged less than 30°) of capacity 

Prices remained fairly stable, of 
fering no inducement for bakers to 
Sales rarely if ever ex 
ceeded one and two car lots. With 
a plentiful supply of wheat appar 
ently in the offing when the new 
crop becames available, buyers hope 
for lower prices 


buy ahead 


Considerable concern over the cur 
rent outbreak of strikes is expressed 
by Chicago bakers. Steel and petrole 
um workers represent a sizable part 
of the market in this area, especially 
in the southwestern part of the city 
and surrounding towns. They are not 
sure that bread sales will suffer, but 
already are seeing some decline in 
sweet goods and other luxury items 

Soft wheat millers also said thet 
sales were slow, but directions held 
up fairly well. Family flour business 
was slow for new sales, which were 
confined mainly to one and two car 
lots, but directions were good 

rhe spread on quotations was fair 
ly wide. Top prices were 
mills for long 


asked for 
term coverage, but 
most of them were willing to make 
some Concessions for immediate shi, 
ment 

Quotations May 3: spring top pat 
ent $5.600 5.80, standard $5.5005.70 
clear $5.3545.60 


: hard winter short 
S5S5505.70, 95% 


patent $5457 5.60 
clear $4.68, family flour $7.80; soft 
winter short $7,040 7.11, standard 
$5.3006.44, clear $4.900°5.51 

St. Louls: Local mills report the 
trade displayed very little interest in 
now bookings, with sales last week at 
1 low level. Shipping directions were 
light with mill running time only fair 
A moderate demand was reported for 
clears 

Fisewhere in the area, mills 
mill representatives reported 
draggy business in both family 
bakery cireles last week. Little er 
offered by the 
wheat market to contract for future 
delivery reports from the 
Southwest indicate a bumper pro 
duction of wheat, and such pred 
tions naturally persuade buyers te 
maintain a waiting position. Bakery 
flour prices were irregular with hard 
wheat bakery flour 
over the previous week and sprir 
wheat flour just l¢ higher. Clears and 
low grades have been draggy with but 
little interest shown by either domes 
tic or export buyers. Most grades 
were 5¢ under the previous weck. Mil 


couragement was 


Crop 


about Re 


ordinary 


dinary $5.85 Buffalo: 2 t were down 


patent $6.45 ir produc- 
Straights ness and 


r short orders 


>). 4 ir com- 
patent ‘ ' ash | to hold 
af ‘ eTries 
the 
mucn appre 
lal situatior 
yuded 
unchanged 


r Siigt 


were offered 

cements at slig rig ‘ towards the 
ss done bakers and 
is food store 

tood to be sit 

d out as thei 

ifficient to carry 

and possit 

hipment I ( stant buying oug } t part of June. Gov- 
among the Reports of 


es on the win- 
poor baked goods co ition were er Vv i situ 1 indicate a sub 
another deterrent er purchas ial in over last year’s pro- 
no doubt having 
he larger buyers 


needs until ikers were fair 


} 


ome con t , f flour for replacements and 


into \ ‘ rem i fairly good 


from some 


strike 
well 
curtailment 
Sci it’s is soon as the 
unchanged rn he ision was di 
high glu 
patents Spring family 


; 10: soutl 7 } uten $633@6.37 





Wheat Agreement Sales 1951-52 


ents $6.2006.22, standards 
first clears $6.07% 6.10 
standards $6.0206.04 
$5.720@5.74: soft winter 
$6.084 6.10, straights 
$5.874 5.90, first clears $4.887% 4.90 
Flour 


ous in the 


patents 


Boston: 


continued 
market last 
limited ac- 


springs 


buying 
local 
with most of the 
centered on Prices 
vere moderately irregular with 
prings recovering slightly from lows 
ished the previous week 
finished unchanged to 5¢ 

Hard winter flours 

lower with trading in this 

flour extremely dull. Soft 

flours were 


closed 


irregular with 

changes ranging from 10¢ low- 
to 10¢ higher 
Mill agents reported that 
purchasing agents continued to hold 


ff 
I 


local 
any large scale buying and were 
only operating on a hand-to-mouth 
basis and keeping inventories at a 
workable level 


o 


General business in 
this area continues poor, and the 
widely emphasized steady decline in 
most commodities has only accentu- 
ated the long standing position of 
caution which has been prevalent in 
this territory for many months. Also 
tending to block any extensive com 
mitments was the ready 
of 30-day 

Dealers catering to a large degree 


the aller bakers reported that 


availability 


discounts for shipments 


ity at this level is at a low 
h consumer resistance steadfast- 
maint g the standards which 
ive tended to cut spending to a near 
sastrous point as far as the bak- 
ng industry is concerned 
Quotations May 3 

ents $6.12706.25 


spring short 
standards $6.02 
16.17, high gluten $6.27@6.42, first 
clears $5.8776.12 
patents $6.17@6.31, standards $5.97 
16.11; Pacific soft wheat flour $6.57 
682; eastern soft wheat straights 
$5.774 6.07; high ratio $6.82@7.52 
family $8.12 


hard winter short 


Pittsburgh: With the steel strike 
insettled and many other workers 
laid off the city was quite disturbed 
last week. A baking strike of 50 bak- 


es threatening 


caused jobbers dur- 
ing the past week to buy quite large 
especially in bakers 
Retail bakers, not 
lied with flour 


yn jobbers te 


supplies of flour 
patents already 
ire relying large- 
supply them with 
needed flour should the strike of large 
wholesale bakery establishments con- 
for a long period. Retail bakers 
of the territory are also fearing close- 
downs as the union is working on a 
plan to unionize them 
The picture is very confused in this 
highly industrialized area which in a 
strike period turns largely to bread 
us a main part of the diet 
Soft wheat pastry and cake flour 
sales held to small figures last week 
is bread rather than cake will be 
f the strikes continue. Directions 
family flours excellent 
representatives state that 
past month has sold 
) exceed a two-month pe- 
sales activity. They 
that this is the result of livelv 
rromotion sales of family flour having 


normal 
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Tf Le Ogiluie - a good { 


MILLERS OF FINE CANADIAN FLOUR 


MILLS AT: MONTREAL - FORT WILLIAM - WINNIPEG CABLE ADDRESS: OGILVIE MONTREAL - ALL CODES USED 
MEDICINE HAT - EDMONTON HEAD OFFICE: MONTREAL 


OF-49NM 


UNUONVOUNOOUHUONVONHONNUOONUONOOONOUNOONUOUOUOHOOOHONVOONHOOUHOOUHOONNOOOT 
(47 = Haple Leaf Milling Co. Limited. - 


Head Office: TORONTO, ONTARIO 


CANADA'S 
LARGEST FLOUR MILLERS AND EXPORTERS 


Cable Address “MAPLEFLOUR” 


' ——————— — WINTER WHEAT 
SPRING WHEAT [qe | 
FLOURS . See | FLOURS 


Maple Leaf ff % E, . ‘iddedday oe _ Monarch 


Cream of the West § ' 4) | Crescent 


SPU fe 

















OUT fe 











Castle th fe aa |i] eee, $= Canary Corn Meal 


Nelson eas Hillcrest Rye Flour 


Port Colborne Mills—Capacity 26,000 cwt. Daily 




















QUALITY UNIFORMLY MAIN TAINED SINCE 


Lake of the Woods Milling Co., Limited 


“HASTINGS” wins YS CON CABLE CODES 
Montreal aay USED 


Makers of CANADIAN HARD SPRING WHEAT Flour 


Owning and Operating Mills at 
Wheat-Receiving Elevators in Manitoba Brantford, Keewatin, Medicine Hat 
Saskatchewan and Alberta 


HEAD OFFICE: MONTREAL WESTERN OFFICE: WINNIPEG 
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SUMMARY OF FLOUR QUOTATIONS 








UNITED STATES VISIBLE GRAIN SUPPLY 








SUMMARY OF MILLFEED QUOTATIONS 








GRAIN FUTURES—CLOSING PRICES 





\ SEP 


EC Minneapolis 


Winnipes Minneapolis 


M \ \ M 


CRicage Minneapolis Chicago 


Chicage 
May July Ma ! 


NORTHWES 


TERN MILLER May 6, 1952 


~<a a 
reduced 


1 
packed in 

hard wir 

short pater $5.65 

standard $5.5005.65. f $45 
pate 
$5.807 6, firs 


SH 


rst clear 
iw bakery short 
standard 
».9O. high gluter 
t short patent $5 
K 9.50, first 
$6.05 
154 7.25 


Barge shipment 


cle 
cake 


ike $7 


ipproximately 20¢ 


Canada 


Toronto-Montreal: 
it 


Closing [ 


27.500 tons couple 
orders the U.K 

Italy and Ceylon, has put the Canad 
industry in 


the end of 


from 
presently 
ition 1 happy 


posi 
the crop year 
of inquiries currently 
abroad 


that 


received from lends 


the belief more busi- 
be written in the near ft 
Another hopeful sign 
ise in C IWA que 
for this 
return of the U 
flour in 
from or furt ! » of 27 
ood 


th 


inada's 
llion bushels 
June and 
(HM) wk 
1 traditional West Indian customer 
prices offered were ur 


concerns 


bags was n 


low 
disappoir 


ictive to most 
baked l 
e domestic market remains ac 
— ind good quantities movin 


‘tations May 3 
inada 


are 


top patent springs 
$11.10 bbl 
$10.50 
discounts. in 98's cot 


added 


y wher for use in C 
runs itS  onds $10.60 bbl., bakers 
lation for ash 
public ars with 30¢ bbl 
lic out 


building 


expense 


where used 

wheat flour market 
y activity and littl 
is expected until the new crop be 
May 
Ha 


winter 
no signs o 


mes available. Quotations 
export $5.80 per 100 Ib., f.a.s 
fax 

Prices offered for winter whe 
they 


iin unchanged, but 


tty ting 


supplies which 
d on the farms. Quotations May 3 
307 2.35 bu., f.o.b. shipping point 
South Winnipeg: Canadian mills 1 
week worked for export 
ans ' . . f 14: ] with 
102,600 | 
ncluding 
gypt, Belgian 
The 
flour, 
to Ve ne7zt 
Haiti . 


000 bbl. of 


New Orle flour 
s s total. or 
IWA countries 

Jama ren 
wit 


r € ower grade of wheat 
itions May 3: Top patent spring 
hetween Ft. William and the 
Numbia boundary $10.40 
$9 90 710.50 
$9 504 9.71 


1 


patents SEC 
bakers 
rlot 


Vancouver: Flour trade was ger 
\ t Outside 


liet here ast week 
isiness f .] Phi 


export isiness W 


da oO fi 
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Rates Under 
Agreement 


Subsidy 
Wheat 





that 

ix ipated 
meeting 
Council 
IWA 
next 
flour ex- 

Ss com- 


juota 


sea- 


markets 
I the 
lollars 
areas 


‘anadian 


held 

wheat 

first $11.60 
$9.75 n I 


ions 


bags 


tons 


western pastry 


t 
ide $11 western 


Millfeed 


Minneapolis: leclined 
Lor is de - 


sharp- 


Bran prices 

. in the past week 
s feed faded away 
s week 


however prices 


newnat stead I Declines 
lfeeds were mited to 
on. Quotations May 5 
60, standard midds. $63 
$64.50, red d 


was 


$65 


emand slow last 


rend 
idequate. Quot 
$59 + 6 


was lows ind 
ns May 
standard 
standard midds. $64 
$65.50 G 66 


$66.50 


sup- 


+50 


yur midds 
is $64.50 4 65, red dog 
Kansas City: 


irK Or mili 


Abundant pastures 
teed alues 
caused ige in 
t point in 1952. By 
tr af SoD .D0 
slight 

now up 


as aded 


|. Shorts 
demand at $614 
61.7 { Kansas City 
Wichita: Millfeed den was only 

t é \ } s suf 


» de- 
as City 


shorts 
$6.754a4 
ton for 

the 


last 
and 
s were 


Salina 


Kansas 
gray 


shorts 


went 
with 


$5.50 


Hutchinson: Bran and 


ep decline last week 


ng $6.75 and shorts 


weakening resulted from the 
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wide break between future ri ash 
Demand 
from mixers of the m 
Some 


prices was stror 
mixed cars were sent 
Quot ations 
May 3: bran $56.2 
$62 4 62.50 


eastern areas 
sas City 
shorts 


Ft. Worth: A_ decline r 
checked demand to a mal! 
especially for 
between 
further 


Kked extent 
and the spre ad 
shorts widened 


bran 
bran and 
Quotations May 3: brar 
ts $72%u 73, delivered 
points; about $7 
and $4.50 off 
pared with a week previous. However, 


$65 


gray sho lexas 


common owet! yn 


bran on shorts 


com 


offerings of neither were pressing 


New Orleans: The millfeed m 
was decided we 
this 


aiso 


irket 
showing l 
and 

futures 
dropped 


is much 


aKNness ast 
extended 


Prices on 


week condition 


into shorts 
and bran declined 


last 


sharply 


is SS week. There was 
interest, and feed 


ind mixers were 


ittle buying job- 
ers holding off pur- 


chasing settling of the 
market 


placements 


awaiting a 


Sales were limited to 
Mills 
hoping for a firming 
market. Quotation May 3: t 


76.75, shorts $71 


were not 


pushing 


Sales 


172.50 

Chicago: Millfeeds showed extreme 
weakness in the central states area 
week, with bran leading the way 
down with a price break of $ to $6 
ton 


last 


The greening up and growth of 
pastures, hurried by 
warm weather, caused the 
Other millfeeds held better 
but showed some 
earlier. Quotations May 5 
“63, standard midds. $67.50068 
flour midds. nominally $68.50 69, red 
dog $694 70 
St. Louis: 
and 
only an 
ferred shipment. Offerings are in- 
creasing. Quotations May 3: bran 
$61.254 61.50, shorts $68.25 4 68.50 
Buffalo: Millfeed prices took a de- 
cided slump towards the end of last 
week, showing ton, 
which attributed to lack of de- 
mand and some competition coming 
from Canadian millifeeds. Production 
was down somewhat from the pre- 
vious week, Excellent growing weath- 
er which has put pastures and mead- 
ows in fine shape for early 
of dairy herds was as 
tor aS any in 
for the millfeeds. Quotations May 3 
standard bran $68069,_ standard 
middlings $68.500 69.50, flour midds 
$70.50 71.50, red dog $7147 
Boston: Millfeeds 
steady in the local market 
with the trading pattern quite simi- 
lar to conditions of the few 
months. Buyers were operating on a 
hand-to-mouth 


unseasonably 
decline 
than bran 
losses from a week 
5: Bran $62 


Interest in ne 
been very 
inquiry 


arby bran 
flat with 
for de- 


shorts has 


occasional 


losses of $345 


was 


feeding 
much of a fac- 


lowering the demand 


172 
were and 


week 


quiet 


last 
past 


and 
exploring all possibilities before 
ing commitments 
this situation 
ability of a so-called 
fering While 
sidered light, 
responding 
closed 50¢ higher to 50¢ lower 
middlings about $1. higher 
Mixed feeds were unchanged. Quo 
tations May 3 spring 7 
middlings $75, mixed 
Pittsburgh: Millfeed prices 
week. Both retail and 
buyers refused to buy 
cove! 


basis thoroughly 
mak- 
Contributing to 
was the ready avail- 
distress of- 
supplies 


business 


were con- 
Vas in 
position Spring 
while 


were 


bran $754 76 
feeds $81 
varied 
last wholesale 
other than 
small 


needs 


amounts to immediate 
Price declines ranged as high 
as $5 on bran. Offerings were plenti- 
ful in all lines. Quotations, f.o.b 
Pittsburgh points, May 3: bran $70 
a75, standard midds. $744 75, flour 
midds. $764 77, red dog $77 % 77.50 

Philadelphia: The 


local millfeed 


MILLER 


J. H. Compton 


CONVENTION VETERAN — J. H. 
Compton, Fulton Bag & Cotton Mills 
representative, will be attending his 
25th consecutive convention of the 
Millers National Federation when 
that group meets in Chicago May 
12-14. Mr. Compton resides at Wich- 
ita, Kansas. General offices of his 
firm are in Atlanta. 





market 
spite 


last week held unchanged de- 
indications of a 

The latter was fur 
discounts 


softening in 
the substructure 
nished by the 
on nearby shipment bran. Reports 
indicated that the discount attracted 
very few Improved 
age was said to be a contributing 
factor to a disinclination to build up 
May 3 quotations: bran $77, 
standard midds. $77, red dog $81 


obtainable 


orders pastur- 


stocks 


Ogden: Millfeed prices declined $1 
week with demand weaker, and 
about equal to supply. Mills con 
tinued to operate 24 hours a day, 
seven days a week and are booked 
through the month. Quotations: red 
bran and mill run $68, middlings $73; 
to Denver: red bran and mill run 
$75, middlings $80; to California 
red bran and mill run $75.50, mid- 
diings $80.50, f.0.b. San Francisco and 
Los Angeles 


last 


Toronto-Montreal: Millfeed supplies 
tight, and there is diffi- 
culty in meeting the domestic de- 
mand. However, this situation will 
ease as soon as the increased sup- 
plies, resulting from the recent heavy 
export flour orders, come on the mar- 
ket. Few bids are coming from the 
U.S. market due to the high prices 
quoted, although a small amount has 
been moved. The mills are not 
cerned in selling for immediate 
livery, but would like to some 
shipment from mid-May 
Quotations May 3: bran 
$72, middlings $75, net 
bags included, mixed or 
Toronto-Montreal 


are some 


con- 
de- 
see 
sales for 
onwards 

$72, shorts 

cash terms 

straight cars 
Market continues 
steady with limited to do- 
orders. Supplies from local 
and prairie mills are ample for cur- 
rent needs. Prices are unchanged 
Cash car quotations bran $64.80, 
shorts $66.80, middlings $67.80 


Vancouver: 
business 
mest 


Winnipeg: Millfeed trade continues 
keen, with western mills shipping the 
bulk of their output into eastern 
Canada. There is no accumulation of 
supplies and prices remain firm. Quo- 
tations May 3: Manitoba, Saskatch- 
ewan and Alberta bran and shorts 
$59, middlings $60; al] nrices cash 


69 


carlot. Small lots ex-country eleva 


tors 34 extra 


Rye 


Minneapolis: Sales continued light 
with prices off slightly following a 
moderate idvance at midweek Quo 
May 5: White rye $5.2505.31 
medium rye $5.0505.11 
$4.250 431 

St. Louis: 


rections ist 


tations 


dark rye 
Sales and shipping a 
week were reported t 
Quotations May 3: pure white 
$5.71 S491. rve 


be fair 


$5.91, medium dark 


$5.41 
York: Sx 
were 


meal 

New 
flour 
low end of the range 
May 3: pure 
5 O4 


ittered cars of rye 


sold last week at the 
Quot ations 
$5.80 


white patents 


dart 
trend o 


Philadelphia: 
flour to 
other types of the commodity is 
kee ping local bakers on the 
They that eventually 
be a downward adjustment in values 
in sympathy with the 
flour. But mill representatives 
say that even if low 


The failure of 
follow the lower 
sidelines 
hope there will 
decline ol 
white 
there is a 
ering of cost replenishments are 
view of the ap 
The May 
$5.95 


light in 
warm Weather 
3 quotations on rye white of 
6.05 unchanged 


likely to be 
proaching 
wer from the pre 


VIOUS WeeK 


Chicago: 
flour 


Advancing 
Kept buyers away 


prices Dn ryé 
in the 
week 


central 


states area last Customers 
said prices already were higher than 
they were willing to pay. Quota 
May 3: white patent rye $5.43 


medium $5.234 5.35, dark $4.43 


tions 
a555 
“5.15 

Pittsburgh: Sales of rye 
week were only for 
ments; no 


flour last 
replace 

any volume 
Quotations were down 
from the week 
two here and there over tri 
territory 
Directions 


usua! 
business of 
was reported 
at least 5¢ 
A car or 


state 


previous 


sales 


Quota 


comprised the 
continued 
f.o.b. Pittsburgh points, May 
3: pure white rye flour No. 1 $5.60 
“15.81, medium $5.5045.61, dark $4.81 
“@5.10, blended $5.9606.25, rye meal 
$5.30@5.31 
Buffalo: Ry 
out this area somewhat 
last week, as against the 
week. A few carload sales were made 
to eastern markets Local bakers 
on the side lines, although 
replacement flour. The 
threatened eruption in industrial ac 
tivity caused by the 
would probably seriously 
sale of rye products in 
the this 
is used so extensively in lunches 
Quotations May 3: white rye $5.98@ 
6.01, medium rye $5.78@5.81, dark 
rve $4,984 5.0] 


good 
tions 


flour sales 


were 


through 
better 
previous 


were sitting 
taking some 
steel troubles 
affect the 
this area 
that 


based on loss of item 


Oatmeal 


Toronto-Montreal: A 
duction in 


further re 
been made ir 
trade during 

abnormally 
have 
Quotations May 3 
80-Ib. cottons $4.75 
cottons $5.75, f.o.b 


prices has 
stimulate 
period of 


but 


an effort to 
the 
high 
not 
rolled oats in 

oatmeal! in 98-lb 
Toronto-Montreal 


prese nt 
temperatures results 


been good 


Winnipeg: There is a seasonal de 
mand for rolled oatmeal 
with no confirmation of any 
Stocks on hand 
to take care of present requirements 
Quotations May 3: rolled oats in 80- 
$5.1045.30 in the three 
provinces; oatmeal in 9&-Ib 
$6.10@6.30; all cash 


oats and 
export 
trade 


are sufficient 


lb. sacks 
prairie 
Sacks prices 


carlot 
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CANADIAN 
SPRING WHEAT FLOUR 


ROLLED OATS 


OATMEAL 


Robin Hood Flour 


Mills Limited 


ALGARY - MOOSE JAW 


et © Beene, | 
»TONE MONTREAL MONCTON 


RIENTAL EXPORT OFF VAN( VER 











— Specialists in Mlilling. 
lanadian Hard Spring Wheat 
GUARANTEED BRANDS 

THREE STARS 
GREAT WEST e CANADA CREAM 
STERLING PRAIRIE MAIDS 


DAILY CAPACITY 20.000 BAGS 


PURITY 








WESTERN CANADA FLOUR MILLS CO. LIMITED 


CABLE ADDRESS “LAKURON TORONTO. CANADA 











GREAT STAR FLOUR MILLS, Ltd. 
Canadian Spring and Winter Wheat Flour 
“SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 
ST. MARY'S, ONTARIO, CAN. 


CABLE ADDRESS: GREAT STAR 
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NEW MILL IN AFRICA Be ae coum deen ar ade ee 
CUTS EXPORT MARKET sales and promotion of crinkled pa- 
FOR U.S. AND CANADA P*F., Polyethylene ar . 


\ I export marke 


wate rproof 


PONT 
i vil 


ST. JOSEPH FEED MEN 
PLAN MAY 13 MEETING 


ST. JOSEPH, MO.—The next meet- 
ng of the St. Joseph Feed, Seed 
Grain & Fertilizer Club will take 
I at Clarkie’s New Edgewood, 
May 13 at 7 pm., Dale Alley, presi- 
dent of the club, has announced. This 
vill be a stag meeting with dinner 
ind entertainment 


NEW SALES MANAGER 
NEW ORLEANS Roy O'Keefe 
formerly New Orleans branch man- 
(Okla.) Milling Co 
een appointed sales manager for 
P. L. Thomson & Co. of New Orleans 


for Shawnes 


FEED MEN TO HEAR 
U, EXTENSION CHIEF 
MINNEAPOLIS Paul Miller, di- 
tk of xtensior ervice at the 
f Minnesota, will speak 
f e Northwest Feed 
May 12 at Ho- 





/ Cable Address: Parrheim 





ea) GRAIN ° 
\ Fiour - 


\ SZ Feeps -° 
SFY domestic & Export 


PARRISH & HEIMBECKER 


LIMITED 


Export Office — TORONTO, CANADA 
WINNIPEG — CALGARY — MONTREAL 


will discuss the activi- 
n department in 
businesses which 





| be the final down- 
the group for the 
rolf outing is 

it Minneapolis 





GRAIN 
M M 
MERCHANTS 


Processors of 


LINSEED SOYBEAN 
OILCAKE OILCAKE 
MEAL MEAL 


TORONTO ELEVATORS 


tlm 
TORONTO CANADA 


H. E. DENNIE APPOINTED 
TO NEW CHASE BAG POST 


CHICAGO)-H. E. Dennie, former] 
entative to 
ippointed 








i branch to the 


Canadian Wheat, Oats and Barley 
e has been 
cials. Mr 
ival officer and 
ce gi EN UNITED GRAIN GROWERS, LTD 

, — Winnipeg, Manitoba 
t specialty prod 


Over 600 Elevators in Manitoba 
Saskatchewan and Alberta 








INTER-CONTINENTAL nie 
GRAIN CO., LTD. MUNGO SCOTT, Pty., Ltd. 


EXPORTERS FLOUR MILLERS 


Flour— Grain—Feeds Cable Address 
ROYAL BANK BUILDING SuPer _ 
2 King Street East, Toroente 1, Canada 


Established 


Summer Hill, Sydney, N. S.W., Australia 


L 








W. S. KIMPTON & SONS 


Flour Millers 


MELBOURNE, AUSTRALIA 


GILLESPIE BROS., Pty., Ltd. 
FLOUR MILLERS 
SYDNEY, N.S.W., AUSTRALIA 


+ 




















vz, JAMES RICHARDSON & SONS 


LIMITED 
GRAIN MERCHANTS, SHIPPERS 
. AND EXPORTERS 
SS © HEAD OFFICE — WINNIPEG, CANADA « 
4 Domestic & Expert Offices: TORONTO, MONTREAL, WINNIPEG, 
¢ 


ABGLE ADORESS “JAMESRICH”™ VANCOUVER & OTHER PRINCIPAL CITIES IN CANADA 
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SHORT WHEAT SUPPLY 
LIMITS RUNNING TIME 
IN AUSTRALIAN page 
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Australia « 
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The 
OBINSON 
SALINA, KANSAS 


MILLING CAPACITY 2,700 CWTS. 
GRAIN STORAGE 1,350,000 BUS. 





DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


we BUHLER 
MILL & ELEVATOR CO. 


@ Mill & Gen. Offices, Bubler, Kansas 


@ Southern Kegional Office, 
change HBidg 


O34 Ex 
Memphis, Tenn 








HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 
Emphatically Independent 














A SUCCESSFUL 

BUSINESS CALLS 
FINEST EQUIPME! 

DOUGHNUT CORP. OF AMERICA 


393 Seventh Avenue New York 1, N.Y. 


THE NORTHWESTERN MILLER 


Wales are limited to 34 hours of run- 
ning time each week, Mr. Kimpton 
said. His firm operates a mill of ap 
proximately 5,500 cwt. daily, in addi- 
tion to two small country mills. Prac 
all of the output of the Mel 
bourne mill is bakers flours 

Mr. Kimpton, accompanied by his 
wife, arrived in the U.S. in mid-April 
They spent about two weeks on the 
West Coast, arriving in Minneapolis 
April 29, where they remained a 
week 

During his stay in Minneapolis, Mr 
Kimpton visited several flour mills 
and machinery manufacturing plants 
His chief interest was in getting in- 
formation regarding the 
of formula feeds 

From Minneapolis the Kimptons 
went to Chicago to attend the annual 
convention of the American Feed 
Manufacturers Assn. They will go to 
the East Coast following that meet 
ing, and Mr. Kimpton plans to at 
tend the annual technical conference 
of the Association of Operative Mill- 
ers in Buffalo, May 19-22, before pro 
ceeding to England, and then to Aus 
tralia 

Regarding the economic status of 
the milling industry in Australia, Mr 
Kimpton said that the scarcity of 
electric power is also limiting opera- 
tions in some sections of the country 
He said that electric power is ra- 
tioned to all industries and that the 
scarcity is retarding expansion of 
other industries 

There is sufficient capacity in the 
Australian milling industry now, Mr 
Kimpton said, to take care of that 
countrys domestic and export busi 
ness “for some time.’ Production of 
flour to satisfy domestic consump- 
tion, he said, consumes about one 
half the country’s wheat outturn 
about 80 million bushels, of a total 
160 million-bushel crop 


tically 


production 
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STRAIGHT 5-DAY WEEK AT 
ISSUE IN BAKERY STRIKE 


Wages and a straight 5-day week 
are central issues in strikes which 
are keeping thousands of bakery 
workers from the job in Pittsburgh 
and in the Pacific Northwest 

Major bakeries in Seattle, Tacoma 
Spokane and Portland are closed by 
a walkout over the Monday-through- 
Friday work week. The workers now 
are on a 5-day week, but the two 
days off are not together. About 3,000 
workers in Seattle are affected by 
the walkout, which occurred May 2 

In Pittsburgh 3,000 workers in 50 
bakeries started a strike May 3 in 
support of demands for wage in 
creases and a 35-hour week. The 
union's contract expired March 1 

A year ago the union was on strike 
a week before settlement of the dis- 
pute gave the workers a 5-day, 40- 
hour week 

The bakery drivers’ union in Pitts- 
burgh also has voted for a strike 
but no dats has been set 


BREA S THE STAFF OF re 


80c A SHARE EARNINGS 

FOR STERLING DRUG, INC. 

NEW YORK Sales of Sterling 
Drug, Inc., and subsidiaries for the 
first quarter of 1952 were $41,902,493 
compared with $40,906,533 for the 
corresponding period of 1951. Net 
profits for the first 1952 quarter 
amounted to $3,171,301, equivalent 
after preferred dividends, to 80¢ a 
common share. This compares with 
net earnings of $3,867,782, or 98e a 
common share for the first quarter of 
1951 





She gets a gift from you when you 
pack your product in Percy Kent 
apron bags. These chic aprons are 
fashioned from beautiful, up-to- 
date prints... and the aprons are 
ready made... ready-to-wear. A 


package and premium all in one. 





No wonder the women all go for 
Percy Kent apron bags. 


PERCY KENT BAG COMPANY, 116. 


KANSAS CITY e BUFFALO « NEW YORK 


patent no. 2,584,479) 











SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 





Wheat Washed with Our Own Artesian Well Water 
Flour Tested and Baked in Our Own Laboratory 








“ROCK RIVER” RYE “OLD TIMES” BUCKWHEAT 


“BLODGETT’S” 
RYE 


All Grades—From Darkest Dark to the Whitest White 
—Specially Milled by the Blodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 











ry? vy: 4 » ’ 

rhe Williams Bros. Co. 

Merchant Millers KENT, OHIO, U.S.A 
Specialists Ohio Winter Wheat Flour 
All our wheat is grown on “Western 
Reserve’ and bought from the grow 
ers at elevators we own and operate LIGONIER, IND 


Lyon & Greenleaf Co., Inc. 
MILLERS OF 
High Grade Soft Winter Wheat Flour 


Plain and Selfrising 


NOKPOLK, VA 




















Bread Prices 





there has seemed 
tance to the change 
ement et 


if i expected 


made oon 


Pittsburgh 

everal large Wholesale baker! 

ot increased their price 
in id prices made ei 
but they decide 
later 

Is¢ in Januar 
Ike retail 

The wholesaler expect consume! 
resistance and pressure trom compet 
tion, saying they would refrain fron 
increasing prices because of expected 
onsumer resistance ind = pressure 
from competition. They are satisfied 
with the OPS increase V idd 
inhy it present 

(ive large wholesaler 
the chain stores sell thes 

ul sound ! 
Wholesale bakers wholesale 
hese chain t ces var om 
large chain sells 20-02. loaf for l6¢ 
ind another sells an lS-oz. loaf for 
lS¢, the former price l6¢ 20-02 
loaf having been 15 retail. No 
chain store operator here expects 
thuyer resistance and none are wor 
ried about competition 

Triche pendents usually make a 20-07 
loaf that Is at 2O0¢ and have re 
frained ’ iny markups at present 
until they ike more nquiry as to 
the status of their present prices and 
whether they are not already up to 
limit prices. Several stated it would 


te price themselves out 


Miami 


Thy retail 
wld by baker 
main it Ite i ¢ whotk 
j 


This price generally adopted 


some months ago and will be held I 
the present at least. This applies 
independent and chain bakeries. ¢ 
Lrocers { yperating their 
bakery | 

retail on the Ib. loat 
competition is) quite noticeable 


even with the lower price of the 
grocery product, sales continue te 
good in the 1l6¢ loaf offered by 
side of the cheaper product. The 
dependent bakeries do consider 
advertising, by billboard, newspaper 
radio and television, and “the 

wife is familiar with the trade 

and will pay the higher pr 

known commodity rathe 

taking home a loaf of inter 

However, the lower price must 
taken into consideration when deter 


rHE 
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THE NORTHWESTERN MILLER 


“The Flour of theTlation” 


I. FLOUR, it is the wheat that makes the 
big difference ... the difference between just flour and top notch 
baking quality. That's why we are so careful of the wheat we 
buy. That’s why we own more than enough elevator storage 


space to carry a whole year’s run of wheat for our mills. 
That’s why you will know the difference when you BUY 
AMERICAN! 


Flour Capacity 


. O 
4000 Sacks erican Flours. Inc. 


Grain Storage : : : 
5,000,000 Bu. G. M. ROSS, President FLEMING ROSS, Vice-President PAUL ROSS, Secretary 


T. G. McDONALD, Sales E. W. KIDDER, Sales 


NEWTON, KANSAS 
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DO YOU KNOW . 2 - ? 


PO ™ 





Here's your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the 
bright boys, nor dunce caps either. When you have ticked off your answers, 
marking each statement TRUE or FALSE, turn to page 76 for a check 
against the correct statements. Each correct answer counts five points. A 











score of 70 is passing, 80 good, 90 very good ' 
1. In order to produce whole milk hard rolls has no effect on the crust 
tread, 6 Ib. milk solids (nonfat) and 1 To decrease spread in short 
b. butter ma be used for each 100 paste « okies. granulated sugar should 
b. flour be used instead of powdered sugar 
Instead of usir 3 cornstarct 16. It is not necessary to place an- 
powdered suga ome manufac el food cakes in the oven immediate 
ire! will use 1 t calcium phos ifter the batter has been placed in 
hate to prevent lumpir r cakin the pans 
Wher 1 bread dough is some 17. A cool oven will cause a heavy 
hat overmixed ising the sponge skin to blow up on the top of sponge 
‘ . ke 2 AT lough process, it ould be taken to cake sheets during baking 
For the future, too, GOLDEN ge A rongeehediceny saglor tg cig wiles oagelinre: | 
18. The average loaf of white bread 
. . tain the best result MA contain about 32 moisture, 12 
LOAF will always be the big 1. Beet sugar s not suitable for hours after baking 
innir purpose 19 Apple flakes ire generally 
. f f When replacing 4 Ib. sugar with ised with sliced apples in makifig pies 
value in uniform, strong, fine a eo ee ae ae ae 
° me sweetenir t necessary to from the apples during baking 
e spring wheat flours. e 5 Ib. honey 20. Loaf cakes often have a ragged 
6. Cakes mav mold readily because rregular crack on t Pp This trouble 
2 { some of the ingredients being used cannot be eliminated 
$ them containing mold spores 
7. When making pie filling, the addi- 
: tion of a small amount of citric acid 
5 - 7 will improve the flavor of canned 
f peaches which are quite flat in flavor 
; & Some baking powders manufac- 
tured contain more starch than oth- 
; 


TENNANT € HOV T COMPANY ey © Oia elite waitin oie 
. AK 


be cirvy , MInnesora tarded doughs does not have enough 


a | iiclity increasir the moisture 


———— _£ content in the dough will prevent 











crusting 





10. The sinking n the center of 
treussel coffee cakes, after baking 


INFESTATION and high fragment count <.y."",cv"rcome D9 turning them up Accompanied by’ a diver, an. Ame 


| Ta) 
a cooling racks when ican major in a motor vehicle was 








AMER 





hey are removed from the oven . 
’ ’ stopped by the sentry on guard at a 
.. SAVE the cost of general fumigations it. Chee oli. te ned eaenalenty te coemeatads 
; the manufacture of oleomargarine Who goes there? 
‘ 12. Bread should be cooled for three “One American major, a one-ton 
irs or more before it is sliced on truck of fertilizer and one buck pri- 
Start now! prc rapped ate 
gare Ag oe 13. When a recipe calls for corn They were allowed to proceed but 
“ an u > ane — t . gh 
s Administration yrup lucose in be used instead it every cross-road they went throug} 
standards. Don't ind the results would be identical the same procedure 
oc seizure of . After a time the driver asked if 
our grain or fin 14. Usir é whites in making a} 
shed moods, Pro they would likely be stopped again 
ect your profits I guess so replied the major 
the saf sure 


Douglas way For WINTON C. WOODS HEADS Well, major said the private 
wo , — the next time we are stopped would 


bis BUFFALO ALLIED TRADES you mind giving mé priority over the 


f 


BUFFALO The Allied Trades of ‘e'tilizer? 


Use these sate, sure Douglas products and KILL BUGS the safe way protege Alena etd Merglinencnis ian din 








' Heer fay ob P en — 
ected officers e current yea! Laden with luggage, the husband 
R ind set up an ambitious program of stared miserat oO } 1e ¢ orm 
Fireproof spot fumigant forms heavy gases thar penerract ciate tiem tm tamale: at Sale ae ired miserably down the platform 
hard-to-reach areas killing all stages of insect life. Does not clot npr~aidichnas : » ‘ . tn al toward the departing train 
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MILLS AT TOPEKA, KANSAS-—8,000 Cwts. Daily Capacity @ Mill and Terminal Grain Storage 1,500,000 Bus. 








es FOR unfailing quality, for unsurpassed 

value, have you discovered I-H flours? 

al Here is superior baking character built 

A on the sound foundation of better wheat 

and better milling. Next time you buy, 

Ghesenst Gaal try the smooth baking qualities of I-H 
flours. You'll be convinced. 


BREAD—Y our Best and 








THE ISMERT-HINCKE MILLING COMPANY 
1570 W.-29th Sree KANSAS CITY, MO. L.D. 243 LD. 97 
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URING the past half century, the Millers Na- SUNNY KANSAS ° 


KANSAS EXPANSION 





tional Federation has paced the milling industry 
in a vision of better products and better service to 
the?nation. On the occasion of its golden anniver- 
sary we pay tribute to those who have joined in 


this work. 


The WICHITA Flour Mills Co. 





WICHITA, KANSAS 


* 
5,000 CWTS. CAPACITY 





1,000,000 BUS. STORAGE 
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an von ee 


outstanding outstanding 


symbol... service 


SERVICE HEADQUARTERS FOR THE MILLING AND GRAIN INDUSTRIES 


One of a series... 





The Northwestern Miller Service Program 


The Almanack 





The Northwestern Miller Almanack, 
an annual statistical and reference work, 
is the only source book of its kind in 
existence. It has for years filled the 
industry’s urgent need for statistical 
information on the 
flour, feed, grain and 
baking industries. 


Basically the Al- 

‘teh gn WO manack is concerned 

Nera. with statistics of price, 

t ee supply, production, 

Se distribution and con- 

sumption of materials 

and commodities, but 

the factual background of trade custom, 

government regulation and industrial 

self-control has grown to large propor- 

tions and is given increasing attention 
in each annual revision. 


The information brought together in 
this indispensable volume is both cur- 


rent and historical. It is designed to 
supply all essential data, statistical and 
otherwise, which is obtainable through 
government and private sources, includ- 
ing The Northwestern Miller’s own 
widespread facilities in this country and 
abroad. 


In no other publication is this infor- 
mation available in such readily accessi- 
ble and convenient form. In addition, 
this statistical service is maintained on 
a continuing basis and up-to-date data 
on many subjects is available between 
publication dates of the Almanack. 


The Almanack is a service publica- 
tion, a “reference library” all in itself. 
It is part of The Northwestern Miller 
Service Program, which also includes: 


© The Northwestern Miller, a weekly news magazine 
@ The Library, for reference and research 

e Bulletins, exclusive service-to-advertisers 

© Lists, exclusive service-to-advertisers 


@ Special Services, to meet advertisers’ needs 


The Northwestern Miller offers a valuable service program to its advertisers. 
Are you using this advantage in your operations? Ask for more details... 
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arabee Milling 
ndel “Oereale 
lour Mills ¢ 
irain Co 
heppard & © 
Law 


Milling Co 


Gooch Milling & Elevator Co 
Great Star Flour Mille, Ltd 
Greenbank, H. J. & Co 
Green's Milling Co 
Grippeling & Verkley 


Habel, Armbruster & Larsen Co 
Hamm, J. M. 4&4C. M 

Hammond Bag & Paper Co 
Harris, Upham & Co 
Hart-Bartiett-Sturtevant Grain Co., Inc 
Harvest Queen Mill & Elevator Co 
Heide, Henry. Inc 

Hoffmann-La Roche, Inc 

Holland Engraving Co 

Hosmer, Calvin, Stolte Co 
Hubbard Milling Co 

Hunter Milling Co 


Imbs, J. F., Milling Co 
Inter-Continental Grain Co 
Interstate Grain Corporation 
International Milling Co 
Ismert-Hincke Milling Co 


Jaeger, Frank, Milling Co 
Jennison, W. J., Co 

Jewell, L. R., & Bon 

Johansen, Anth., & Co 
Johnson-Herbert & Co 
Jones-Hettelsater Construction Co 
Joseph, I. 8., Co., Inc 

Justesen, Brodr 


Kansas Flour Millis Company 
Kansas Grain Company 
Kansas Milling Co 

Kaswan, Joseph 
Kelly-Erickson Co 

Kelly, William, Milling Co 
Kent, Percy, Bag Co., Inc 
Kimpton, W. 8., & Sons 
King Midas Flour Mills 

King Milling Co. 

Kipp-Kelly, Ltd 

Kiwi Coders Corp. 

Knighton, Samuel, & Sons, In 
Koerner, John E., & Co 


LaGrange Millis 

Lake of the Woods Milling Co., Ltd 
Lever Bros. Co 

Lexington Mill & Elevator Co 
Loken & Oo ° 

Luchsinger, Meurs & Co 

Lyon & Greenleaf Co., Inc 

Lysle, J. G., Milling Co 


McConnell & Reid, Ltd 
McKinnon & McDonald, Ltd 
Madsen, Otto ee ° 
Maple Leaf Milling Co., Ltd 
Mardorf, Peach & Ov., Ltd 
Marsh & McLennan, Inc 

N. V. “Meelunie,” Amsterdam 
Meining, H. C., & Co 

Menne!l Milling Co 

Mente & Co., Inc 

Merck & Co., Inc 

Midland Flour Milling Co. 
Midland Flour Millis, Lid 
Mid-West Laboratories Co., Inc 
Milling Engineers, Inc 
Milling Products, Ltd 

Mill Mutual Fire Prevention Bureau 
Miner-Hillard Milling Co 
Mitchell, E. P., Co 

Montana Flour Millis Co 
Montgomery Co., The 
Moore-Lowry Flour Mills Co 
Morrie, Cliff H., & Co 
Morrison Milling Co 
Morrison, Wm., & Son, Ltd 
Morten Milling Co. 

Myers, J. Ross, & Son 


National Alfalfa Deh esata! & 
Milling Co. ° 

National Cotton Counc " 

National Yeast Corp 

Nebraska Consolidated Mills Co 

Nebraska Grain Improvement Asan 

Nehemkis, Peter R., 8r 

Neill, Robert, Ltd 

New Century Co 

New Era Milling Co 

Noblesville Milling Co 

Norenberg & Belsheim 

Norris Grain Co 

Norton, Willis, Co 

Novadel-Agene Corp 


Ogtiv'e Flour Mille Co. 1.11 
Oklahoma Flour Milil« 
Osleck & Co 


Page, Thomas. Milling Co 
Paniplus Company 

Parrish & Heimbecker, Ltd 
Peck Bros. .... 

Penn, William, Flew 
Pie-Pak ©o., Inc 

Piliman & Phillips 
Pillebury Mills, Inc 

Pratt, R. C 
Preston-Shaffer Milling Co 


Quaker Oate Company 


Rademaker, H. J. BR. M 

Red Star Yeast & Products Co 
Red Wing Milling Co 

Reilly, John F. 

Richardson, James, & Sons, Ltd 
Richmond Manufacturing Co 
Riegel Paper orporation 
Robin Hood Flour Mills, Ltd 
Robinson Milling Co 

Rodney Milling Co 

Ruoff. A.. & Co 

Russell, D. T.. & Baird, Lid 
Russell-Miller Milling Co 
Russell Milling Co 
Rutherfurd, W. H., & Co 


Sands, Taylor and Wood Co 
Schneider, W. H., Co 

Schultz, Baujan & Co. 

Scott Mungo, Lid 
Shellabarger’s, Inc 

Sheridan Flouring Mills, Inc 
Short, J. R.. Milling Co 
Simonds-Shields-Theis Grain Co 
Smith, J. Allen, & Co., Inc., 
Smith, Sidney, Flour, Feed & Grain, Lid 
Spindler, L. G 

Springfield Milling Corp 
Standard Brands, Inc 18, 
Standard Milling Co 

Stannard, Collins & Co 

Star of the West Milling Co 
Sterwin Chemicals, Inc 

Stock, F. W., & Bons, Inc 
Stolp & Co., Ltd. 

Stratton Grain Co 
Stratton-Theis Grain Co 

Strisik, 8. R., Co. 

Sugar Information, Inc, 
Sullivan, BE. D., & Co 


Tanner-Evans-Siney Corp 
Taylor, Andrew, & Co., Ltd 
Tennant & Hoyt Co ° 
Textile Bag Manufacturers. Asen 
Thomas, Vaughan, & Co., Ltd. 
Thompson Flour Producta, Inc 
Tidewater Grain 

‘oronto Elevators, 

ri State Milling ¢ 


"himann Grain Co 

nion Bag & Paper Corp. 

nion Steel Products Co 

Inited Grain Growers, Ltd, 
Irban, George, Milling Co 


Van Den Bergh, Gebroeders 

Van Dusen Harrington Co 

Van Walbeek's Handel N.V 

Verhoeff & Zoon's Handelmaat 
N.Y 

Vis, P. C., & Co 

Voigt Milling Co 

Vos, M. J., Haarlem, Holland 

Vreeswyk, Gebroeders 


Wall-Rogalsky Milling Co 
Wallace & Tiernan Co., Inc 
Walnut Creek Milling Co. 
Wamego Milling Co 

Watson & Philip, Ltd 
Wateon-Higgine Milling Co 
Weber Flour Mills Co 
Westcentral Cooperative Grain Co 
Western Canada Fiour Mills Co, Ltd 
Western Star Mill Co 

White & Co 

Whitewater Viour Mills Co 
Wichita Flour Mills Co 

Williams Bros. Co 

Williams, Cohen E. & Sons 
Witsenburg, M. J N.Y 

Wolcott & Lincoln, Inc 





WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 


Operating : 
Chicage Great Western Elevator 
Kansas City 
Wolcott & Lincoln 
Wellington, Kansas 
Main Office: KANSAS CITY, MO. 
Board of Trade Building 








Interstate 
GRAIN CORPORATION 
KANSAS CITY 
ENID . FORT WORTH 





CAPACITY 5,000,000 BUS 





ALFALFA MEAL 
muah saa 


Lemar, Colo, St. Louls, Mo. 





DEHYDRATING & MILLING CO. 











TERMINAL 
ELEVATORS 


CONTINENTAL 


GRAIN COMPANY 


MILLING WHEATS 


PRODUCING AREA 








Cable Address “RAYVBAR”" 


TIDEWATER 
GRAIN COMPANY 


Receivers - Shippers - Exporters 
Export and Domestic Forwarders 


Members all leading Exchanges 
Established 1977 
Bourse Building 
PHILADELPHIA 6, PA 


Chamber of Commerce 
BALTIMORE 2. MD 











We specialize in 
designing and engraving 
for Millers and the Grain Trade 


Holland Engraving Co. 


Kansas City, Missouri 
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MILL MUTUAL SERVICE 


FOR POLICY HOLDERS 


Mill Mutual Fire Prevention Bureau 


400 West Madison St Chicago, 1 











Choice 


MILLING WHEAT 


NORRIS GRAIN COMPANY 
Kansas City, Me. 
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are the answer... 
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It takes more than blood-line to produce a 
winner. Experience... skill... training, 
coupled with attention to minute details 
are necessary prerequisites for champion- 
ship performance. 

The N-A Serviceman, with a background 
of a quarter-century of experience, with 
thorough training to be attentive to all 
details — plus time-proved products... 
DYOX for maturing, NOVADELOX 
for color improvement, and N-RICH- 
MENT-A for uniform enrichment...can 


help you with your flour processing prob- 
lems, whatever their nature. 


Progressive millers everywhere have 
learned through experience that N-A Serv- 
ice means prompt, courteous and careful 
attention to all phases of flour processing. 
So, for maturing, color improvement or 
enrichment keep in mind that N-A’s entire 
Flour Service Division is always ready 
and more than willing to work with you 
and your consultants to give you the “Skill 
and Training Answer.” 


“Novadelox” and “N-Richment-A” Reg. U.S. Pat. Off. 


WALLACE & TIERNAN COMPANY, INC., AGENTS FOR 


NOVADEL-AGENE 








BELLEVILLE 9, NEW JERSEY 
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Why some girls leave home... 





Today thousands of bright, alert girls are leaving home—to 
begin richly rewarding careers in nursing. And although 
there are now more graduate nurses than ever before, the 


demand for them still continues to grow. 





Training as a student nurse offers intelligent young women 
an interesting course of study, a fine professional education, 
and the chance to serve their country and their communities 


in a Very Important way. 


\s a graduate nurse, a girl may choose from many respon- 
sible, well-paying positions—with the Armed Forces, in hospi- 
tals or industry, in public health service or on private duty. 
Do you know a girl—a high school graduate or better—who 


is uncertain about her future? Tell her to visit her nearest 


he 





hospital or collegiate school of nursing—so that she may learn 


for herself the advantages of a career in nursing. 
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